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INTRODUCTION 


\UKW»1 VI NT — I he first tffnrt in prcptring (lit work 1ms been to 
i-iim. cun n»ij» on tur\ ■‘ubjeet m> tint am hnmekee jar can find 
c\uil\ * hit is u mlisl it onu smipK In opining the book, ns jou 
\a tld find i ward m i elution ir\ I hi** ho** Ixui done 1>\ arranging the 
vhnV \o-k — ur\ ubjul — ilphnlxttcnlh , and h\ i most complete, sjs- 
tt*n a f c*<* r» fuvnu.** 

V \itu T\ — IN this phn smnl ir recipes arc grouped under general 
In •'ding'* i> th it in looking tip ant ricijx. the render is offered n \anel> 
of rceijv s on the sune subject without the necessity of hunting through 
i nn-e of indtMs 

IV cample under Chicken’' iregnm.in dphnliclicnl order, references 
to ill the different w*i\ s of preparing it This list begins with a reference 
to souk thirlt recijies for cooking thicken under the general heading of 
" Paulin followed In references to thicken snlnds, chicken sandwiches, 
chicken souffles chicken soups tnd chicken tinib tics grouped under their 
rcspcctnc headings so th it it 1 gl nice the render m t> find nnd select 
just wlnt is wanted Ii often h ippens that one is uncertain as lo llie 
host w n\ of preparing inc it fowl \cgctablcs, etc The present arrange- 
ment not onl\ git cs direct references to particular recipes hut, by group- 
ing together rccipc-s on the same subject suggests new possibilities In 
m inv cases a choice of well-tried recipes is giten for preparing the same 
dish 

Such an arrangement is new , and will be found not onlj' tain able but 
helpful and suggcslne A few practical hints follow regarding some of 
the simple principles of cooking — recipes for the chafing-dish, cooking for 
imahds, the cook's time-tables, tables of weights and proportions, cook- 
ing utensils, etc 

SOME Simple Principles — In coolang meat there are really only 
two simple principles to remember The first is that with a temperature 
higher than that of the boiling-point (212 0 ) the fibnne and albumen of the 
meat shrink and the meat becomes hard and indigestible , whereas, with 
the temperature at or just below the boiling-point, and with plenty of moist- 
ure, even a tough piece of meat becomes tender 

The second principle is that the less the juice of the meat escapes dur- 
ing coolang the better its flavor 
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So in boiling or roasting a piece of meat, it should be subjected for the 
first few minutes to a heat greater than that of the boiling-point, m order 
to form a crust and keep m the juice , then the temper iture should be lov - 
ered to the boiling-point, or a little under it, and kept there until the cooking 
is done 

To cle,ir the fire, sprinkle a little s ill o\ cr it 

BOILING — Keeping ill mind tlic directions just given, it m ij be added 
that ever} tiling, if genii} simmered, will lie more tender than if boiled 
fast \\ lien the water bubbles a little it is about right for cooking meal, 
wluch, with the exception of s dt meats — like ham, corned beef, salt tongue, 
cle — should be put into the kettle w hen the w ater is lioiling In the mak- 
ing of soups, etc , where it is desired to extract the juice, the meal should 
bv put on in cold water and allowed to sunnier 
After rcmoi ing the scum from boihng meat, replace the cover at once 
In boiling anj prticlc of food, net er allow the w iter to stop simmering 
before the cooking is cntircl} done Corned beef is improved b} letting 
it cool in the v ater in wlueh it is boiled It should be remembered that, 
before boihng, all fowls and joints should lie sccureh tied or skewered into 
shape 

Fm ING — rn ing means the complete immersion of the article to lx 
cooked in boiling fat What is ordmaril} understood In fn mg — that is 
cooking an article on both sides with enough fat to co\ cr the bottom of the 
pan — is properl} termed sautCitig Most articles of food arc more economi- 
cally fried Ilian sauted 

In frying the first thing to consider is the fat to be used — whether olnc 
oil, lard or drippings The question of expense and taste must decide 
In anv case the fat must be clarified before being used a second lime 
F VT (to clanfv for fn ing sec page 109) —When the fat is clarified it must 
he heated for cooking The temperature required for frying articles which 
arc composed in part at least of flour eggs, milk sugar, etc — like dough- 
nuts and fritters — is about ^0° You can tell when this temperature is 
reached bv the thin blue smoke rising from the centre of the fat in the ket- 
tle This is the test to apply because fat does not boil like water, but if 
free from impurities reaches a temperature of more than 400° without 
motion. This latter temperature is required for oysters, whitebait, etc 
When the blue smoke rises from the fat a small piece of stale bread should 
be dropped into the kettle If the bread is browned in one minute the fat 
is ready for frying breaded chops croquettes fritters — nearly all articles 
that require from three to four minutes’ cooking The same fat may he 
used several times for frying but fat used for frying fish must not be used 
tgain for anything except fish 


VI 




INTRODUCTION 


BROILING — The principle of using a strong heat at first to sear the 
outside and keep m the juice applies especially to broiling The fire should 
be perfectly clear, without smoke The article to be broiled should be 
held near the hot coals for about a minute on each side, then farther away, 
turning continually until done The gridiron should be hot and well 
greased before the meat is put on it In general, most articles are improved 
by being buttered before broiling , fish should be buttered and sprinkled 
with, flour to prevent its sticking to the iron 

ROASTING — To roast requires a specially made stove or range, where 
the joint is placed near the clear coals on a revolving spit In some gas- 
ranges roasting may be done under a sheet of flame The meat should 
be placed first near the coals or gas-flame, m order to harden the surface, 
then remove farther away, and cook through, turning and basting con- 


tinually Just before the meat is done, baste it and sprinkle with flour, 
then brown it near the fire The coals should be bright and hot, and the 
fire big enough to last, with httle or no replenishing, till the meat is done 
In the majority of American kitchens, roasting means baking In bak- 
ing, the meat should be placed on a rack to keep it from the bottom of the 
pan The oven should for the first fifteen minutes be \ ery hot, then kept 
at a moderate heat only The joint may or may not be dredged with flour. 


but should be basted frequently 

SAUTEING — Saut&ng means simply frying in a spider or sautd-pan, 
with just enough fat to keep the material which is being prepared from 
sticking to the pan (See above, FRYING ) 

— Braising is a combination of baking and stewing The 
braising-kettle has a deep cover, in which coals are placed , so when put 
on the fire the food is cooked from top and bottom at the same time The 
success of braising depends on slow cooking If meat, it is usually cooked 
in stock, broth, or water, with the addition of vegetables bacon, and sea- 
soning Braising is especially to be recommended when the meat is 

fla SoiIS S cSAFWG-DlSH RECIPES —Nearly all light luncheon and sup- 
per dishes can be cooked on the chafing-dish We refer here to only a ew 
classes of dishes that seem especially suitable for chafing-dish luncheons. 


suppers, etc 


Fish, oysters, clams, and lobsters See Fish, 

Eggs and omelets See Eggs 

Sauces 


Sweetbreads 
Creamed dishes 


See Poultry (Chicken), etc 
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Creams. 

IXshes a la Xevvbarg 
Pancakes. See Bread- 
Sauted meats. 

Stevea meats. 

Ragouts. 

Rechauffes 

Canapes. See Sandtnches. 


The best chafing-dish is one with a doable pan, the loiter one contain- 
ing hoi mater, ihe upper one being called the blazer The blazer is rre- 
quentlr used alone, but ween milk is an inered-eni ihe doable pan should 
always he nsed. 

Before hgntmg the fiance all the materials should be ready at hand on 
a large Japanese tray Salt, pepper, butter. Soar cream cr rank, a ttoocen 
spoon, a mule and fork, ana a let: plates. Where possible, use Russian 
botds for the materials, as these are made of wood co not breaK,maKe no 
noise, and are also ornamental They can br bought in tanouS sizes. 

IXVALED COOKERY — Datntv preparation ard serving is the first 
requisite of cooking for invalids ana convalescents. It is nnpossib’e to 
give a comp T =i£ Lst of reapes cr one that will co cure man suggest to the 
nurse or cock a te— appetizing cashes Spodess linen ard canny potions 
attractively served are the clnef things W'th these any easfiv cigestefi 
food cr dessert may according to judgment be lndudec in the hsL The 
following is a partial list of tushes suitable lor the s’ck-rootn 


Broths (chicken mutton etc.) 
G-uds ana pomdg&s 
Panada. 

Beef tea. 

Beefsteak broiled. 

Game. 

Fisa. 

Oys*ers and rlam<t 
Sggs. 


Blanc-manges 

Creams. 

Co~n-starch and rice pnddngs. 
Arrow-root. 

Fnm prepared szzsplv. 

Wire, iron and other jellies. 
Cream soups, 
afaigre soups. 

Toast. 


SJTCHEK UiEXSILS — ice essential arncles of fumlsh- 
u-s^.c . all c-ictens are practically the same. Where a creat deal of fanev 
co^zmg is cone cr in housekolcs where it _s desmable aid feasible to have 
as co_up!ere fw^inshicg as possible, inducing the many noveI-.es that are 
consianny bemg ofiered r is best to make the selection cirec* from ihe 
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dealer Heavy tinware keeps its shape better, lasts longer, and is m the 
long run more economical than tin of light weight. Granite-ware is prefer- 
able to porcelain-lined It does not become discolored, and food cooked 
in it will not stick or burn as easily as in porcelain. The following list 
includes the utensils requisite m a well-equipped kitchen 

Bain-marie, a large deep pan containing boiling or hot water Used to 
keep other vessels at a temperature below boiling-point. 

Beaters — one Dover egg-beater, one common wire whisk. 

Board (hardwood) for cutting meats, etc 

Boilers (double)— one holding from two to three quarts, one for boiling ham 
Bowl (wooden) to use in chopping 

Bowls — four large yellow bowls, graduated sizes, from six quarts down, 
four white bowls, one quart each 

Boxes or buckets (wooden), for sugar, meal, nee, tapioca, barley, soda, etc 
Bread-board 

Broilers (double) — one each for toast, fish, and meat 
Broom. 

Brush for glazmg, rubbing whites of eggs over rusks, crullers, etc. 
Brushes for scrubbing .blacking , etc 
Butter roller (wooden) 

Cake-box 

Cake-turner 

Canisters — one each for tea and coffee. 

Can-opener 

Chafing-dish and a set of Russian bowls 

Choppmg tray and knife 

Cloth (wire steel) , also dish-cloths, towels, etc 

Coffee-mill 

Colanders — one coarse, one fine 

Corer for apples 

Corkscrew 

Cream-whipper 

Cups — six, holding half-pint each. 

Cutters for biscuits, crodtons, etc 
Cutters for vegetables 

Dippers— one large, one small, both with long handles 

Dredgers, one each for flour, powdered sugar, salt, and pepper 

Egg-poacher 

Fancy cake pans 

Forks— one large, two small 
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Frying-kettle (deep), with frying-basket. 

FunneL 

Grater 

Griddle 

Ice-pick 

Iron for waffles 
Jagging-iron. 

Kettles — one fish-kettle, one for preserving, one frying-kettic, one custard- 
kettle (double), one steaming-kettle 

Knives — one boning knife, one butcher's knife, one French cook’s knife, 
two case knives, two vegetable knives (one fluted to cut vegetables 
for decorations, etc.) 

Measures — two holding one quart each, one holding a pint 
Mortar and pestle 

Moulds for puddings, jellies, timbales, etc 
Needles — one for trussing, one for larding 
Pails for cleaning purposes 
Pancake lifter 

Potato and vegetable masher 

Pots and pans — two large pots of cast-iron, for meats, etc , three granite 
stew-pans, from one-half to four quarts , three frying (sautG) pans , one 
dish -pan, two bread -pans, six to eight quarts respectively, two 
milk -pans, two baking -pans, four tin (shallow ) baking - pans , four 
deep pans for meats, one braismg-pan, one muffin-pan, one teapot, 
one coffee-pot , one chocolate-pot, one stone pot for bread, ten quarts , 
one for butter, six quarts , one of three quarts , one bean-pot. 
Pudding-dish of earthem-ware 
Rollmg-pm 
Scales and weights 
Scoops — one each for flour and sugar 
Set of steel skewers 

Sieves — one for flour, two for purges — one coarse, one fine. 

Skimmer 

Spice-box 

Spoons — four large mixing-spoons, two table-spoons, six teaspoons 
Squeezers — one for lemons, one for pressing the juice from meats, etc. 
Steamer to fit a large iron pot. 

Strainers — one for gravies, one for vegetables 

Economy and Wastefulness — Economy in cooking does not 
consist primarily in buying cheap foods , it does consist, first of all, in 
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the intelligent wrung nncl combination of things left oicr, m the use of all 
hinds of remnants from the table — meals, cereals, lcgetablcs, and so on — 
materials that can be made, with a little attention, into attractive, desira- 
ble dishes There is cconorn} 7 , houcicr, m buying in quantity some of 
the less perishable staples, such as flour, salt, coffee, tea, canned goods 
of prime quality, etc Sugar is usuallj 7 sold so near the wholesale pnee 
that buying it m quantities is largely a matter of convenience Granu- 
lated sugar is usually considered the best value, because, while the so- 
called coffee sugars may be a little cheaper, the difference is often made 
up b\ increase in weight through moisture In tire majority of house- 
holds there is little economy in bujmg meat in large quantities, on 
account of the lack of proper facilities for keeping it With meats the best 
economy is m the proper use of the fat, marrow, trimmings, etc For ex- 
ample, u hen meat comes from Hie market trim off all the fat not absolutely 
needed for cooking The suet or ladney fat is excellent for mince-meat, 
plum pudding, suet crust, dumplings, and even delicate puff paste, when 
properly prepared Suet may be kept fresh for several days by entirely 
surrounding it with flour Cut the superfluous fat m small pieces, and 
put it in a pan on the stove where it will melt without browning As the 
fat melts pour it into earthen vessels When nearly all the oil is extracted, 
the " scraps " will begin to brown They are excellent, salted and nicely 
browned, with baked or boiled potatoes, etc The drippings should be 
clarified to use m cooking other dishes The marrow-bone should be 
cut away from the meat and split into pieces, two or three inches long, so 
that the marrow may be taken out m unbroken portions Marrow may 
be used in place of butter on toast , or of butter in making force-meat 
balls, etc After the marrow has been extracted, the bones should be put 
into the soup-kettle 

Cut bread, not used, may be trimmed and toasted Odds and ends of 
bread may be made into croutons for soup, etc (see Croutons, page 88), or 
may be used in bread puddmg, force-meat, brown betty, etc Scraps of 
bread should be used for making crumbs for breading croquettes, chops, etc 

Put the remains of poultry and bones from roasts, etc — m fact, everything 
that cannot be utilized elsewhere — mto the soup-pot for stock and sauces 
But on no account must the stock be kept indefinitely If necessary, 
use a little fresh stock to lengthen out what was left of stock made yes- 
terday But if you always add the fresh stock to the old, you will be 
almost sure to have sour stock and gravy at the end of the week. The 
best way is to make fresh stock from day to day, as it is needed 

The ends of beefsteak and tough pieces of meat m general may be made 
mto croquettes, hash, rissoles, etc 

xi 
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Egg-shells are used to clear soup and coffee or jellies Boiled and 
poached eggs left oier may be boiled hard for garnishing Cold fried 
or scrambled eggs can be mixed with minced meats V hites of eggs left 
from cooking may be used for making angel-food, kisses, meringues, etc 

Cereals left over may be added next day to the fresh stock, or may be 
moulded and sened cold, or may be fried and sened as a \egetable, or 
with syrup , or left-over ce^pals may be added to pancake batter Cold 
boiled rice is often added to soup, or made mto croquettes, etc. 

Sour milk makes good biscuits, etc 

Vegetables not used may be added to soup or ragouts Tomatoes, 
pease, etc , may be used in omelets Cold vegetables may be mixed and 
served as salads The hard roots of celery may be served as a \egetable, 
or to make celery soup, and, the top leaves may be used for garnishing 
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COOK-BOOK ENCYCLOPAEDIA 

A 


Agrodolce — Boil fresh calf's tongue 
or sheep's tongue until tender 
Slice and keep hot wlule von prepare 
a sour -sweet sauce by heating a 
gill ot the liquor in which the meat 
w as boiled adding to it a table-spoon- 
ful each of salad oil and vinegar, a 
heaping teaspoonful each of gran- 
ulated sugar. Sultana raisins and 
almonds, blanched and shredded 
Add salt and pepper to taste The 
real Italian agrodolce lias a large 
table -spoonful of grated chocolate 
added to this sauce, which is then 
poured over the sliced tongue Sin- 
gular as the combination sounds, it 
is yet very good 

A la Mode, Beef. See Beef 

Allemande Sauce. See Sauces 

Almonds, Burnt — Stir a cupful of 
water and a cupful of brown sugar 
in a saucepan until it boils , then 
add a half-cupful of blanched almonds 
and keep stirring until the sugar 
browns and begins to granulate 
Take out the almonds when they are 
fully coated with the sugar A 
second cupful of sugar can be boiled 
and the burnt almonds turned in to 
receive a second coating of sugar 
They are then known as sugar 
almonds 

Almonds, Salted — Blanch the 
shelled almonds by pouring scalding 
water over them, and allowing them 


to remain in this until the slons 
slip off readily Spread the nuts on 
a clean cloth until thoroughly dry 
Turn them into a baking-pan with 
enough olne oil to coat them, and 
set them in the oven to brown Stir 
them about occasionally, that all 
may receive an equal amount of heat 
When of a uniform golden brown, 
turn, while still hot, into a colander, 
and drain off all superfluous grease 
Spnnkle the nuts thickly with fine 
table -salt tossing and stirring them 
while doing so Shake once more 
m a dry colander, and spread on a 
platter to become cool and crisp 
If one objects to the taste of oil, use 
instead melted butter 
Almond Blane-mange 

See Blane-mange 
. Cake See Cakes 

Puffs 
Wafers 

Custard See Custard3 
Force-meat. See Force-meats 
Ice See Ices 

and Orange 

Pudding See Puddings 
Pudding 

Souffld See Soufflds 

Amber Pudding See Puddings 

Amber Soup See Soups 

American Sandwiches 

See Sandwiches 

Amherst Pudding See Puddings 
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APPLES 


Asparagus 


Anchovies — The following recipes 
for cooking anchovies will be found 
under their respective headings as in- 
dicated 

Anchovies h la Marseillaise See Fish 
Escallopcd 
. with Olncs 

. Salad 

Canapis See Sandwiches, 
Sandwiches . 

Sauce Sec Sauces 

Angel Cake. Sec Cakes 

. Tood 

Apples — The following recipes for 
cooking apples will be found under 
their respectn e headings as indicated 
Apple (k la Cherbourg ) Sec Fruits 
(k la Mane ) 
and Rice 

and Snowball Rice 
Baked 

Brown Betty. 

Buttered 
Charlotte 
Cobbler 
Cream. 

. Float. 

. Fool 
G&tcau. 

Jellied. 

.. Meringue of 
Miroton of 
Pudding 
Snow 

.. Stewed. 

Bread. 

Cake. 

Cream. 

.. Custard. 

Sponge 
Omelet. 

Fritters 
Pies 

Charlotte 
. Dumpling 
. Pudding 
Slump 
Butter 
— Crab 

Marmalade 
Preserved Whole 
Raising 

- Salad. See Salads. 


Apple Siucc See Sauces 

and Rice Souffle Sec SouIUls 
S ou file 

Sou fill.. Frozen 

Apricots — The follow mg recipes for 
cooking apneofs will be found under 
their respective headings as indicated 
Apricot (nil Riz) See Fruits 

Cream 
Compote of 
Paste 

with Bavarian 
Blanc mange 

Custard See Custards 

lam Tarts See Pies 

Pie 

Soup or Bouillon Sec Soups 

Arrow-root (for imahds ) — Boil ,a 
httlc leinon-nml in a pint of v ntcr for 
fifteen minutes strun ind pour flic 
liquid upon two dc*= , =crt-’q>oonftil<< of 
arrow-root which has been previously 
mixed with a httlc cold water Stir 
bnshlj and boil for i few minutes 
then add a tcaspoonful of sugar and a 
glassful of wane Milk or cream mav 
be subsututed for ihe wine 

Another wav — Put two teaspoon- 
fuls of sugar in a cupful of boiling 
water Blend two «m ill tabic-spoon- 
fuls of arrow-root with a little cold 
water then stir it m the boiling water 
and add flavoring A table-spoonful 
of burned brands will sometimes be 
an agreeable adtliuon 
Arrow-root Sauce See Puddings 

Artichokes. See Vegetables 

Asparagus. — The following reapes 
for cooking asparagus wall be found 
under their respectiv e headings as in- 
dicated 

Asparagus Boded See Vegetables 
.. French method. 

.. Ragout of 

„ Tips 

Omelet See Eggs 

M Salad. See Salads 

.. Sauce See Sauces 

M Canapes 

See Sandwiches 
.. Soup. See Soups 


•• 


See Cakes 

See Creams 
See Custards 

See Eggs 
See Fritters 
See Pies 
See Puddings 


See Preserves 


2 




Asptc Essence 


ASPIC JELLY Auntie’s Cakes 


Aspic Essence — Tn a pml of con- 
somme and half a gill of \incgar put 
4 ozs of minced ham, a little parsley 
and mace, and let it simmer until 
reduced one half Strain through 
a fine sieve, danf\ with white of an 
egg, press through a napkin, and 
use it for roast poultrv 

Aspic Jelly — Two quarts of filtered 
cold water, 6 ozs of gqlatine, half-pint 
of French \ancgar, one onion one head 
of celery one baj -leaf, a spngof thyme, 
thirty peppercorns, a little salt, a very 
little cavcnnc pepper Dissolve the 
gelatine in a small portion of the water, 
add the rest of the water, and set to 
simmer in a stewpan , let it cool, and 
skim off any impurities Have ready 
the whites and shells of four eggs, beat 
them into the jelly over a brisk fire till 


the eggs begin to coagulate, then add 
the juice of a lemon mixed with cold 
waterand strained Put the lid on the 
stewpan, simmer for a short time 
strain through a jelly -bag, and fill 
the garnishing mould, or pour into a 
shallow dish, and when cold cut into 
shapes and use as garnish 

Sec also another way of preparing 
aspic jelly, under Jellies 

See also Game, Poultry, etc , for 
recipes of vanous meats, etc , in Aspic 
Jelly 

Assorted Salad See Salads 

Au Gratin, Beef (with Macaroni) 
See Beef 

Auntie’s Griddle Cakes 

See Bread 


B 


Baba with Raisins — Mix or of 
German > east and 4 ozs of sifted flour 
with warm water to a soft dough, and 
put it near tlie fire to rise Rub 1 2 ozs 
of butter into 12 ozs of flour , work it 
into n smooth paste with eight well- 
beaten eggs, 1 oz of pounded sugar, 
and a little salt When the paste is 
ready and the sponge sufficient! v risen 
blend them well together and mix in 

2 ozs of finely minced candied citron- 
peel, 2 ozs of well-dried currants and 

3 ozs of stoned raisins Butter a 
mould, fill it about half full, and allow 
it to nse until it is nearlj at the top 
whenitnnv be baked at once m a mod- 
erate oven. Time to bake, one hour 
and a half 

Bacon — The following recipes for 
cooking bacon will be found under 
their respective headings as indicated 
Bacon and Calf s Liver See Pork 
„ and Eggs 

and Lima Beans 

Boiled 

Broiled. 

.. or Ham Omelet 
Salad Dressing 

Baden Pudding See Puddings 

Baked Custard. See Custards 

Balls, Bee£ See Beef 

Bana n as — The following reapes 
for cooking bananas will be found 
under their respective headings as 
indicated 

Ba n a nas , Baked See Fruits 

en Daube 
Stuffed. 

.. Cream See Creams 

« Custard. See Custards 


Bananas, Tnfle Sec Custards 

Fritters See Fritters 

Salad See Salads 

Banbury Turnovers Sec Pies 

Bannock See Cakes 

Barberry Preserves See Preserves 

Barley — The following reapes call- 
ing for barlej will be found under the 
v nnous headings ns indicated 
Bariev Scones See Bread 

Pudding Sec Puddings 

Cream of See Soups 

Soup 

Bass, Boiled Sec Fish 

Bath Buns See Bread 

Batter — Melt lor of hotter b\ pour- 
ing o\ er it about an eighth of a pint of 
boiling water and again cool it bv 
means of three-quarters of a pint of 
cold water Mix it gradually and 
smoothlj with 6 ozs of dried flour 
A v erv little pinch of salt must be put 
to the batter if it is for fruit but it will 
require more if the fritters are sav on 
ones If the batter be too thick, put 
a little more water and when all is 
read} beat up the w hitc of an egg to a 
froth, and stir it into the batter This 
forms an excellent batter for apple, 
peach or orange fritters 
Batter, Beefsteak in See Beef 

Bread See Bread 

Pudding See Puddings 

Bavarian Creams See Creams 

Beans — The following reapes for 
cooking beans wall be found under 

4 



Beimnse Sauce 


BEEF 


Beef Bouilli 


their rcspccluc headings ns indi- 
cated 

Beans, Boston See Vegetables 

Cre unul 
Croquettes 

Linn 

String, Omelet of 
Salad of 

Salad Sec Salads 

Soup See Soups 

Pork nnd See Pork 


Beef is considered bj mam the best 
nnd most wholesome, ns it is ccrtninh 
tlie most economical meat that can 
be purebnsed for fnnnly use It is 
m senson nil tlie jear round The 
heart, sweetbrends, nnd kidnejs 
should always lie used fresh Ox 
beef is the best the flesh is smoothlv 
grimed nnd rnthcr open , if the nnimnl 
is joung tlie meat rises when pressed 
with the finger The lean is of a 
bnglit red color, and the fnt white 
rather tlnn yellow In roasting, 
baste often, a great deal depends on 
this Inexperienced cooks think they 
have done all lliat is necessarj w lien 
they have gnen it the prescribed 
time, but without frequent basting 
tlie meat wall be dry and indigesti- 
ble 

In all reapes given in tins book 
the greatest care has been taken 
to gne correctly the time required 
for cooking but it must be remembered 
that it is impossible to gi\e it exactly 
to suit each case, because so many 
arcumstances tend to vary it, such 
as the age of the animal the time the 
meat has been kept after being killed, 
the state of tlie weather, tlie cooking 
apparatus used, and the quahty of the 
fuel The average only has been 
taken and this being understood, 
common-sense must make allowance 
for the rest. It will be an assistance 
to remember that freshly killed meat 
requires more time than that which 
has been kept, and also that meat needs 
cooking rather longer in cold weather 
than in hot 


Bonrnatsc Sauce See Sauces 

Beating — The object of beating is 
to gel air into the mixture nnd there- 
by. mnltL the same light therefore stir- 
ring must be uioided as that 
simplj mingles the vinous articles 
in the mixture and dmes out tlie 
air 

Bechamel Sauce Sec Sauces 


Beef Balls — Chop cold roast beef 
\cn fine freeing it from bits of gnstlc, 
but leaving in the fat To half a pint 
of meat, put one small cupful of 
crumbs bread or cracker rolled and 
sifted , saltand pepper to taste Moist- 
en tlie w hole with anv soup or stock 
you maj ha\e, add a little Worcester- 
shire sauce, heat all together, and then 
stir m one egg well beaten Set the 
mixture away to cool When cold, 
form into balls, roll in egg and fine 
crumbs, and fry in a wire basket for 
two minutes 

Beef Bouilli — Take a piece of beef 
(say 8 lbs ), a part of the rump 
being the best, and put it over the 
fire in a pot of cold water When 
it begins to boil, skim and add a little 
fresh cold water to clear it When 
all the scum has been removed, set 
the pot on the back of the fire, where 
tlie contents will stew very gently 
Season with salt and pepper, two 
onions, four carrots, four turnips, one 
head of celery When these vege- 
tables are done, take them out to 
season tlie soup While tlie beef is 
cooking make the glazing as follows 
Stew a piece of veal weighing 2 lbs 
with a slice of bacon, and one each 
of the same kinds of Vegetables that 
were put into the pot wuth the beef 
When done, strain off the broth and 
reduce to the consistence proper for 
glazing and pour it over the bouilli 
at tlie moment of serving it up For 
the gravy, work up a piece of butter 
the size of an egg in a little flour, with 
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a small pickled cucumber cut up 
foie, one anchovy, and a large spoon- 
ful of capers Put it in the same 
saucepan in winch the glazing was 
prepared, with a little water Heat 
it, stirring all the while, but as soon 
as it simmers take it off and pour it 
m the sauce-boat. The water in 
which the bouilli was boded makes 
nice soup with the addition of the 
vegetables before spoken of chopped 
up and returned to it If preferred, 
they can be strained out before serving 
in the tureen. 

Beef; Corned, Boiled. — The best 
piece is off the round, having a strip 
of fat Put it into cold water suf- 
ficient to cover it, let it come slowly 
to a bod, and then simmer until done 
A half-hour to each pound will be 
about right Vegetables may be 
added for the last hour If not to be 
used until the next day, let the meat 
remain in the water under pressure , 
a platter to he placed on top of the 
meat and weighted down by a flat- 
iron, but the water should not roach 
the iron. 

Beef, Corned, Hash 

See Beef Hash 

Beef, Corned, Potted —Take 4 lbs 
of corned beef place in a pan with a 
little suet and water , bake in an oven , 
when done, cut into small pieces and 
pound in a mortar till it is perfectly 
smooth season with cayenne salt, 
pepper, a little mace, some of the 
gravy, and lb of melted butter 
AYhen thoroughly mixed, put into 
pots and cover with melted butter 

Beef, Corned, Scrapple — A 4 -lb 
piece of corned beef brisket free of 
bone with fat and lean mixed Put 
it in a kettle that has a cover and 
then pour over it sufficient water to 
cover it. Put the lid on the kettle 
and set it on the range, where it may 
cook very slowly for four or fiv e hours, 
or until it is perfectly tender Then 
take it out of the pot, and with the 
water in which it was boiled mix 


enough plain water to boil one break- 
fast cupful of hominy gnts and two 
cupfuls of yellow com meal , stir all 
well while cooking (about half an hour 
will do), while this is being done, 
cut the meat up in very small, thin 
pieces, mix these pieces through 
with the mush while warm, and pour 
the same into flat pans Use a 
little black pepper and a little sage 
for flavoring When cool, cut up 
m slices and frv 

Beef, Corned, a la Soyer, Boiled — 
Put in the pot a piece weighing 6 lbs , 
add four quarts of cold water, boil 
very gently for three hours One 
hour before serving prepare two 
cabbages, cut into four pieces, and 
put into the pot with the meat When 
done dram the cabbage, and place 
round the beef on the dish, and serve 
Leave the broth from the meat on 
the fire put in 2 lbs of split pease, 
a little pepper and brown sugar, 
boil slowlr till done and put by, 
uncovered for next day, to use with 
the cold meat. If more salt or pepper 
is required add it , if on the contrary, 
it should be too salt, add more water 
and x lb of potatoes Or skim-milk 
may be added, and about 1 lb of 
toasted bread, cut into slices, and 
put mto the soup when serving, 
or J 4 lb of flour mixed with a prat 
of water Every part of salted beef 
may be boded thus, using any vege- 
tables instead of cabbage 

Beef, Corned, Spiced — Ten pounds 
of round placed in a large bowl or 
pan, rub twice a day on each side 
with tlie following mixture 1 lb of 
brown sugar, 2 ozs of salt, one table- 
spoonful of saltpetre, one of pul- 
verized allspice one of cloves, and a 
little pepper Make a bnne strong 
enough to bear an egg When your 
beef has lain in the above mixture 
twenty-four hours, put in the bnne 
pouring in all the extracted juice 
One week will be sufficient to com. 

Beef, Dried, Creamed — Shave off 
very thin slices of dried beef, not 
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in iking tin. pieces too loupe , put into 
n stew pan n tcicupful of cold water, 
then the -dices of beef, nftcr it Min- 
im rs n few minutes ndd n tnble- 
xpoonful of butter, when this is 
melted tabs out the me it putting 
u where it will Keep hot ln.it well 
the volk of one egg, add slowlv two 
t lblc spoonfuls of ere un or milk, in 
w lucli a tcas|xK»nful of flour Ins been 
stirred, and jiour it into the boiling 
liquor, stirring to present curdling , 
salt and pepper to taste, when it 
has simmered a few minutes, pour m 
half a tcacupful of cream or new 
milk and pour the mixture over the 
meat 

Beef Croquettes, Cold Roast — 
Chop into till} bits, enough lean roast 
beef to make two cupfuls Cook to- 
gether in a saucepan a table-spoonful 
of butter and two of flour, and w hen 
these arc blended pour upon them two 
cupfuls of milk to which >ou have 
added a pinch of balcing-soda Stir to 
n smooth sauce then add the nunccd 
beef and remove from the range Beat 
in a few drops of onion juice, a dash 
each or papnka and nutmeg, and salt 
to taste Set aside until very cold, 
then mould into small croquettes 
Roll each croquette in beaten egg, 
then in cracker dust Set all in the 
ice-box for two hours, then fry in deep, 
boiling fat Dram free of grease in a 
hot colander 

Beef, Curried — Fry three onions 
cut into slices Pour over them a lit- 
tle stock, add a sour apple, and sim- 
mer till tender Rub the mixture 
through a fine sieve, add a table- 
spoonful of curry-paste, a table-spoon- 
ful of ground nee, and as much stock 
as is required to make the sauce Stir 
it over the fire till smooth and thick, 
put in the dressed beef, cut mto neat 
slices, simmer very gently for a short 
time, and serve with boiled nee 

Beef Fillets Mignons aux Olives 
(in chafing-dish) —The fillets cut 
from the porter - house steak must 
be nicely rounded, dipped mto very 


good olive oil, sprinkled on both 
sides with very little salt and half 
the qu intily of pepper Do not use 
the liot-w iter p in Put in the chaf- 
ing-dish two table-spoonfuls of but- 
ter , nu.lt it, do not brow n it , add the 
fillets , cook them four minutes on 
each side Do not cover, and take 
can. to keep the flame at a moderate 
height Prepare two dozen of olives 
in the following way Take the 
stones out of the olives being careful 
to retain their shape , put them three 
minutes in boiling water, drain them 
well in a napkin Remove the fillets 
from the chafing-dish and place them 
on a hot platter Put the olives in 
the gravy of the fillets for fiv c minutes 
and serve them around and the gravy 
over These fillets nngnons with 
olives make also an excellent cntrfic 
cooked m a cocotc Take care to 
turn the meat with a flat utensil, so 
that it retains its juice 

Beef, Fillet of, Normandie — With 
a sharp- jxnnted knife remove every 
part of skm and sinews of a fillet 
of beef of about 5 lbs Cut m very 
narrow strips, a finger’s length 1 
lb or larding-porlt Place them in a 
bowl of ice -water until a medium- 
sized lardmg-ncedle , lard the top of 
the fillet m regular rows, half an 
inch apart. When done, trim with a 
pair of scissors Butter a baking- 
pan all around wuth two table-spoon- 
fuls of butter, put in it all the remain- 
ing piarts of the larding-pork two 
medium-sized onions, two carrots, the 
root of a stalk of white celery, two 
spngs of parsley all sliced very tlun 
Rub all over the fillet one teaspoonful 
of salt, one salt -spoonful of black 
pepper, place it m the pan and put 
on top one table -spoonful of butter 
divided in small pieces Have a piece 
of white paper, butter it on both sides 
cover the pan with it, bake in a hot 
oven After thirty minutes, baste 
and add one gill of good broth, cook 
thirty minutes more, baste twice 
during the last half -hour Remove 
the fillet in a warm platter and keep 
it warm in the oven with open door 
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whale finishing the sauce Put the 
baking-pan over the range and add 
to the gravy one gill of broth and 
one of cooking Madeira wine Cook 
stirring gently, for five minutes 
Strain the gravy in a small sauce- 
pan Skun oS the fat on the sur- 
face, put back the gravy over the 
fire and let it come to a boil Have 
this thickening prepared in a small 
bowl Take two egg yolks and one 
gill of rich cream, mix well together 
stop the gravy from boiling and add 
the thickening, stir for one minute 
over the fire but do not let it bod 
Pour over the fillet and serve very hot 

Beef, Galantine of — Mix: together 
lb of bread-crumbs, I lb of sausage 
meat, some chopped parsley, thyme, 
marjoram, seasoning, six eggs and 
spice Cut a piece of corned beef, 
weighing about 5 or 6 lbs , into a 
large, thin sheet , season with pepper 
and salt, spread the force-meat over 
it, sprinkle some mushrooms over 
the meat, and roll it up very tightly , 
tie in a doth, and boil on a slow fire 
for five hours , when done take it up 
and place between two dishes with a 
weight on top, when cold trim the 
ends and glaze 

Beef au Gratin, with Macaroni — 
This is one of the best ways to serve 
beef which has been used, the day 
before, to make broth, or, in fact, 
any kind of left-over beef Cut the 
meat in thin slices, butter well a 
baking-pan and place them in it, 
each slice lapping over the other 
Leave sufficient room around the 
baking-pan for the macaroni Cook 
one table-spoonful of chopped onion 
in two table-spoonfuls of butter for 
four minutes do not brown Re- 
move from the fire, and add one 
table-spoonful of chopped parsley one 
teaspoonful of salt, one salt-spoonful 
of pepper, add one gill of beef broth, 
and mix Pour over the meat m 
the baking-pan Put 7 /i lb of maca- 
roni in two quarts of boiling water 
seasoned with one teaspoonful of 
salt, add one teaspoonful of butter 


Cook forty-five minutes Remov c and 
dram well, put it back m the sauce- 
pan with one table-spoonful of butter, 
J4 lb of grated Swiss or any other 
dry cheese, one salt-spoonful of black 
pepper Mix well, and have it as 
hot as possible without boiling 
Arrange it around the baking -pan 
Sprinkle all over the dish two table- 
spoonfuls of the grated cheese mixed 
wath two table - spoonfuls of white 
bread-crumbs Finish on the top 
with one table - spoonful of butter 
divided m small pieces Place in the 
hot o\cn for twenty minutes Send 
the platter as it is to the table 

Beef Hash — Two parts of cold 
roast beef, freed from fat and chopped 
fine , one part of cold potatoes, chopped 
fine , a little pepper, salt, milk, and 
melted butter Turn into a frying- 
pan and stir until it is heated through 
but not brown, put into a deep dish 
and form into a hillock Or cease 
stirring for a few minutes, and let a 
brown crust form, then serve in a 
round dish with the crust uppermost 
The hash may also be served on small 
squares of toast 

Corned Beef Hash is made in pre- 
cisely the same way never allowing 
however, a crust to form , serve with 
poached eggs on top 

Beef Heart — Wash the heart in 
several waters dean the blood care- 
fully from the pipes and put it to 
soak m vinegar and water for two 
hours or more Drain it and fill 
it either with force-meat or sage-and- 
onion stuffing Fasten it securely 
tie it in a cloth put it into a pan of 
boiling water and let it simmer gently 
for two hours Take off the cloth 
and roast the heart while hot, basting 
it plentifully with good dripping for 
two hours longer Serve with good 
brown gravy and currant jelly, if 
veal force-meat has been used and 
apple jelly if the heart has been stuffed 
with sage and onions The stewmg 
may be omitted and the heart simply 
roasted for three or four hours but 
the meat will not then be so tender 
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Beef, Jellied — S-'il mil cU in 
four oil s (ret, Ixul until dom. , 
''tnin mid H|<.mlc the incit from 
the bone', nnd cl nMih. to coot , pour 
the liquor into i jir, mid when cold 
remov c ttic pn.n'-c T ike n shank 
of tnxf nut t*oil u until tile me it f ills 
m piece'' , remote it from the liquor 
Cm tin. nn it from the calf s feet nut 
the beef into mu ill piece's, pul the 
jcllv into i pail , uld to it the meat , 
mi\ well together mil heat to the 
boiling point beason with red pep- 
per anil «= ill to t iste , pour into 1 
mould to set 

Beef Kidney, Stewed — Soak two 
nice beef Kulnevs in cold water one 
ho ir then with a \cr\ sharp knife 
cut them in small pieces taking 
care to reject all fat and gristle \\ bile 
cutting the Kulnevs throw each bit 
as cut into cold water Wnsh them 
well and put them in n saucepan 
with a pint of cold water to each 
Kulnev Slice a small onion, add 
also two baa -leaacs two or three 
spnps of parsley, and cclerj stalks if 
3 on linae them If not add instead 
a leasjioonful of cclcra seed and two 
or three closes Skim when it bods 
up, then cover and simmer slowlj 
tbrcc hours Turn into a dish It 
wanted for breakfast the nevt morn- 
ing, make a rows of a table-spoonful of 
butter and flour and beat thoroughlj 
Season snth salt pepper, Worcester- 
shire sauce and lemon juice Serac 
a cry hot anth bits of lemon 

Beef Liver Scallops, Broiled —Oxi 
xn thin slices 2 lbs of fresh beef 
liaer Pour is a plate three table- 
spoonfuls of melted butter, one heaj> 
mg teaspoonful of salt and one sau- 
spoonful of black pepper Beat u ell, 
and dip each slice m it on both sides 
Have one pint of freshly made bread- 
crumbs roll tlfe slices in it put over 
the broiler and broil them three min- 
utes on each side Remove the nnd 
of T lb of bacon, cut it in. aery thin 
slices and broil them tavo minutes 
on each side Dress the scallops on 
a hot platter, one overlapping the 


other mil the broiled Incon around 
it Choji fine one tnblc-sjioonfid of 
jvirslej, and nn\ it well with two 
table * iiwonfuls of melted butter 
Warm tip one table sjvoonful of tinc- 
g tr, add, and serve as a sauce 

Beef a la Mode — Tic up a small 
round of beef to keep it in shape, 
make a stuffing of bread, butter, 
nnd nnj -easoning j on like, as jou 
would for n fowl cut boles jn the beef 
with a skewer, nnd put m half of the 
stuffing , tic the beef up in a cloth nnd 
just cover it with water, and let it 
boil an hour and a lnlf, or until it 
is tender then turn the liquor off 
and let the beef brown over a slow 
fire turn it often, keeping enough 
grata in the bottom of the pan to 
prevent the meat from becoming too 
dn Baste it well from time to time 
Then tal c it out and ndd a little water, 
into w Inch laj the rest of the stuffing, 
made up into balls When done, 
tbei arc served m the same dish as 
the beef and arc ranged around it so 
as to be symmetrical A garnish 
of sliced carrots and pickles improa cs 
both looks and flavor of the beef 

Another way — Select about 6 or 
8 lbs out of the round, free of bone, 
and a tender, juicy piece Cut gashes 
m it so as to go nearly all the way 
through, and insert strips of fat salt 
pork about half an inch in thickness 
If possible, pull the pork through 
on the under side Season with 
salt and pepper Tie as tightly to- 
gether as possible with strong twine, 
making the meat as round and com- 
pact as you can Allow two table- 
spoonfuls of whole cloves to this 
quantitj of meat, sticking them on 
the outside A few blades of mace 
stuck in are an improvement, and 
garlic, if wished When the meat 
is prepared, put it into a large stew- 
pan, setting it on the back part of 
the stove, and adding no water, as 
the essence of the meat soon runs out 
Let it cook slowly five hour's, keeping 
it covered all the time, and turn it 
once or twice When nearlv done, 
pour over it three table-spoonfuls of 
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lemon-juice and half a gill of strong 
brandy, basting it every few minutes 
When done, remove the strings 

Beef a la Mode, Cold — With a 
large larding-needle lard a rump piece 
of beef weighing about 4 lbs with JS 
lb of larding -pork cut m a dozen 
strips Tie die meat to give a per- 
fectly round shape Melt two table- 
spoonfuls of butter m a saucepin, 
and put in the meat, with one car- 
rot and two large onions, sliced 
Brown the meat well on all sides for 
fifteen minutes Pour over a quart 
and a half of warm bouillon, one 
large glassful of white wine, and 
add two calf s feet that have been 
previously cut m four pieces and 
boded for ten minutes in salted water 
Season with one-half table-spoonful 
of salt one salt-spoonful of pepper 
two cloves, and a bouquet Leave 
the cover of the saucepan slightly 
loose and cook slowly but constantly 
for two hours and a half Add three 
bunches of very small new carrots 
Cook half an hour more Remove 
the meat to a round china bowl and 
take off the string Bone the calf s 
feet place the nicest pieces upward 
alongside of the edge of the bow 1 
put one carrot straight up between 
each piece of calf's foot so as to make 
a crown around the meat afterwards 
adding the remaining small pieces 
Strain the gravy which should be 
clear, through a silk strainer or a 
clean napkin prenouslv dipped m 
cold water When it has stood in 
a cool place for two hours skim and 
pour over the meat Be careful not 
to disturb the symmetry of the dish 
The next day turn out carefully on a 
round platter it should be in one 
solid piece with the gravy transparent. 
To garnish with small tomatoes put 
the latter in a saucepan with enough 
cold water to cover them, and boil 
slowlv for ten minutes Remove 
the skins and cool them. Cut a 
small round piece from the stem end 
empty the seeds dram well and 
sprinkle with a little salt Put in 
each one table-spoonful of the g ravy 


of the meat and two small carrots 
Set on ice until ready to sene, then 
arrange them around the meat 
If no bouillon is at hand, one good 
teaspoonful of meat extract diluted 
in the same quantity of warm water 
as that of bouillon may be substituted 
Double the quantity of salt and pepper 
Do not omit the wine, which makes 
the meat more tender and absorbs 
the fat. 

Beef Ox-tail with Purge of Len- 
tils — Cut in pieces two inches long 
two ox-tails wash well m cold wa- 
ter, and drain them. Put them 
m three quarts of cold water, boil 
for ten minutes , drain and drv 
them with a clean towel Put them 
m a saucepan with two table-spoon- 
fuls of butter, J 4 lb of bacon cut in 
small pieces, dicelike, one large 
carrot two red omons cut m thin 
slices Put over a brisk fire for 
twelve minutes stirring so that 
every piece will brown, season with 
one teaspoonful of salt, one salt- 
spoonful of black pepper, a bouquet 
of three sprigs of parsley, one branch 
of celery without leaves two cloves 
one small bay-leaf, and a tiny branch 
of thyme Cook one hour and fifteen 
minutes remove the pieces and let 
them cool off Keep the broth aside 
to be used later on as a soup, then 
dip each piece in two table-spoonfuls 
of melted butter and then in white 
bread-crumbs do this twice, and 
afterwards pour a little butter over 
each Broil them over a moderate 
fire for twenty minutes Have this 
purfie of lentils prepared beforehand 
Wash well one quart of lentils You 
should look them over carefully and 
put them m a saucepan with two 
quarts of cold water two whole red 
omons one teaspoonful of salt, one 
salt-spoonful of pepper a bouquet 
of one small bay-leaf three sprigs of 
parsley one small branch of celerv 
and two cloves After they have 
started boding remove to "a slow 
fire and cook three hours Add ev- 
ery hour a quarter of a glass of cold 
water this will make them taste 
10 
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like fresh onr- mil m\c 11 Hum up 
\fur llicv arc done, p i*.s tliun 
through a Mr mur, to m iUl the puree 
virv fine, idd a little of the Itrolli 
from time to tune to help the Mr lining 
l’ul the puree Inch m a clean *. uice- 
pan long enough to wmn add two 
tabic-spoonful of v cr\ fresh butler 
Do not boil Serve this around the 
o\-tail Arrange over it the smalt 
slices of b icon from the broth B\ 
aiding the rem lining broth of the 
lentil* to the oje lad broth, it will 
in ike a verv wholesome soup Put 
one table spoonful of butter in the 
soup-tureen »nd 'tram the brotii 
over, crushing cv entiling through 
the colander \ few ehcc of bread 
browned in butter will give it a nice 
finish Dn lie ms cooked in the 
same wav arc verj good 

Beef, Pressed — Take anv num- 
l>cr of pounds of the brisket of beef 
ns lean ns can lie obtained and mcclv 
salted The beef maj be bought 
salted of tlic butcher or it mav be 
salted at borne To do Ibis dissolve 
14 oz of saltpetre m a little water 
and tmv with it 2 lbs of common salt 
and lb of moist sugar Rub this 
pickle into the meat cvcrj morning 
for eight daj s, and tum it over each 
day Take it from the pan dram anil 
bone it Tlic butcher will do this if 
desired Put it into n saucepan with 
as much lukewarm water as will quite 
cov cr it, and put vv ith it an onion stuck 
with two cloves, a large carrot, and a 
bav-leaf Let the water boil up once, 
slam carcfullv then draw the sauce- 
pan quite to the side of the fire and 
simmer the meat as gently ns possible 
till it is done enough Lift the sauce- 
pan quite away from the fire, and 
leave the meat in the liquor for half an 
hour Take it out carefully, drain 
it, place it between two flat dishes, and 
put a heavy weight on the top Let 
it remain until the next day Take 
off the weight and glaze the beef 
Place the jar with the glaze in a sauce- 
pan with about two inches of boiling 
water, and let it steam until the glaze 
is dissolved The water in the sauce- 


pan must not lie allowed to flow over 
into the jir Take an ordmarv brush 
winch Ins lx.cn soaked in hot water 
(o tit ike it soft and with it cover the 
surface of the meal cnlirely with the 
dissolved glare It ought to be laid 
hghtlj on rithcr than brushed on 
so is not to show the marks of the 
brush When one cn iting of glare is 
quite stiff give the meat a second one 
and if liked, a third Place the meat 
oil a dish, garnish vv ith p irslej , and 
it is re »dj for strv ing rune to sim- 
mer the meat, h ilf an hour per pound 
from tlic tune the w iter boils after the 
me it is put in 

Beef, Ragout — Take equal quanti- 
ties of good graw and boiling water 
— i pint in all Pour it into a stew- 
pan in winch 2 lbs of cold roast beef, 
sliced have been put Add five or 
sis small onions some mixed spices, 
pepper nnd salt to taste, and let the 
whole stew very gentlj until tender, 
which will be in ibout two hours 
Before serving add capers and pickled 
vv alnuls to the gravy 

Beef Rissoles — Cut slices from the 
roasted joint, or take pieces of beef- 
steak left from dinner, chop them very 
Cine, Treeing them from all bits of gris- 
tle If salt pork is liked chop a slice 
of it with the beef To one teacupful 
of beef add one tcacupful of grated 
bread , if it is very stale, moisten it 
with milk, and chop with the meat, 
add one well-beaten egg salt pepper, 
a sprinkle of allspice, and, if desired, 
a small onion, finely chopped, for 
flavoring Mix all well together, if 
the bread used is not softened, add two 
table-spoonfuls of sweet milk , flour the 
hands and roll up the mixture into 
good sized balls , fry m hot lard or m 
beef drippings Serve on a platter, and 
garnish with sprigs of parsley and 
pickled beet-root sliced Mutton, lamb 
and veal can be used instead of beef 

Beef, Roast (English) —The fore- 
nb is the best roasting piece Put the 
meat down before a mce, clear fire, 
put some dripping into the pan, dredge 
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the joint -with a little flour, and keep 
continually basting When thorough- 
ly done, put upon a hot dish, and 
sprinkle a little salt o\er the joint 
Pour a little boiling water into the 
dripping, season with pepper and salt, 
and strain it over the meat 

Beef, Roast — While roasting be- 
fore a fire is unquestionably the best 
method, few American kitchens are 
arranged for this As a rule, “roast 
beef" means baked beef The most 
expensive cuts are the sirloin and 
tenderloin, then the nb roasts The 
meat should be bright red, the fat 
white and in streaks If the roast is 
rolled have the butcher send the bones 
with the roll They will serve for 
making soup stock. The best sauce 
for roast beef is the juice of the meat 
with the fat drained ofl Put the 
roast on a rack which will keep it 
from the bottom of the pan Dredge 
it top and sides with flour (The 
dredging with flour is frequently 
omitted ) Put two table-spoonfuls 
of dnppmg m the pan, with a little 
salt and pepper The oven should be 
\ery hot for the first quarter of an 
hour after that shut off the draughts 
and keep the oven moderately hot, 
baste frequently Time for cooking 
a 6 or 8 lb rib roast rare, about ten 
minutes to the pound a rolled roast, 
about twelve minutes to the pound 

Yorkshire Pudding (to serve with 
roast beef) should be brown and crisp 
and is served hot with the roast beef 
When the joint is within twenty min- 
utes of being done pour off the fat 
place tlie joint on the wire stand m 
the centre of the pan and pour the 
pudding batter all round the meat and 
bake from twenty to twenty-five min- 
utes Enough batter for four people 
consists of one pint of milk one tea- 
cupful of flour four to six eggs and 
salt to taste The eggs should be 
beaten separately the whites added 
last 

Beef, Round of, Spiced — One 
ounce of powdered cayenne pepper, 


56 oz of cloves, oz of allspice 
and two nutmegs Rub into your 
beef first i oz of saltpetre, then a 
cupful of sugar and two handfuls 
of salt Break up the spices fine, 
and add them, laying the round in a 
large bowl or other cohered \ essel 
tight enough to hold the brine that 
will be formed Turn the beef everv 
morning, rubbing the spices in witli 
the hand It mav he cooked in a 
fortnight, or left for six weeks Stew 
in a pot, with beef suet strewed fine 
o\er it Add some beef gravy or a 
quart of water and a bottle of port 
wine or claret It must be done slow- 
ly, taking care to keep in the steam 
It will require three or four hours, 
perhaps five, according to the size 
Cook it also in the pickle drawn from 
the beef, adding three or four gallons 
of boiling water Take care that 
the beef does not touch the vessel 
m which it is boiled If a ou choose, 
you may tie it m a cloth, or wrap it in 
a coarse paste made for the puipose 

Beef, Rump of (bouilh fashion) 
— Take the bone out of a rump of 
beef wash the beef, and then f»our 
a gill of vinegar over it Dredge it 
well with flour and put it into a pot 
large enough to turn coniemently, 
pour over it three pmts of water, 
then put the pot over the fire until 
it boils Prepare and cut into small 
pieces cabbages, carrots potatoes, 
and turnips and add to the beef, 
also two onions shced and a spng 
of sweet marjoram Season all with 
two table-spoonfuls of salt and nearly 
one of pepper It should be kept 
stewmg constantly but slowly at 
least file hours As there will not 
be Bquor enough to cover the beef, 
it should be frequently turned over 
in the pot. Pickled capers, or cu- 
cumbers cut into small pieces, are a 
great improvement to the sauce 

Beefsteak. — A nice way of cooking 
beefsteak is to lay it on the bottom of 
the dnppmg-pan in the oven Have 
ready in a large plate a lump of butter 
with boiling water poured over it 
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As soon ns the steak \\ arms up, pour 
this into the chili , turn it oxer two or 
three times, pressing it clown with the 
knife The oxen should not he too 
hot, nnd for a 3-lb piece it will take 
about half an hour to cook Baste 
it often, and at the last add salt nnd 
pepper to the water \ou can make 
a thickened grnxx, if jou desire, of 
the xxatcr and butter in which 3 ou 
basted it Steal cooked in this w av 
is x cry tender and juicj 

Beefsteak in Batter — Iiaxe the 
butcher cut a couple of steaks not more 
than a quarter of an inch thick The 
nicest are, of course, fillets mignons 
or slices cut from the tenderloin but 
ordinary porter-house or ‘‘short ' or 
“Delmomco" steak may be used, if 
the meat is tender Each should be 
about three or four inches square 
Make a batter or a cupful of flour', a 
table-spoonful of cold water, a beaten 
egg, and a salt-spoonful of salt. Dip 
each slice of beef in this, drop into 
boiling, deep fat, cook to a golden 
brown, drain, and serve 

Beefsteak, Hamburg — Txvo pounds 
of lean beef cut from the round, and 
have your butcher chop it fine Mix 
wath it two teaspoonfuls of minced 
omon, salt and pepper to taste, and a 
teaspoonful of minced parsley With 
the hands form this mixture into cakes 
or balls Fry broxvn in a little butter 
or clarified dnpprag Arrange the 
cakes on a platter, and set them in the 
oven while you make a sauce as fol- 
lows - Cook in & saucepan a table- 
spoonful each of broxvned flour and 
butter When they bubble, pour upon 
them a half-pint of beef stock, and stir 
to -a smooth broxvn sauce Season 
with salt, pepper, and a little kitchen 
bouquet Pour this sauce over and 
around the steaks 

Beefsteak with Mushrooms — Broil 
your steak over a clear fire Before 
you put it on, open a can of mush- 
rooms, take out half of themj and cut 
each mushroom in two Sautd them 
in a frying-pan xvith a little butter. 


unless 3 ou hax c a cupful of bouillon or 
clear beef soup or grn\ y at hand Let 
them simmer m this for ten minutes 
anil x\ lien jou dish jour steak pour 
grax j and mushrooms over it Leax c 
it coxcrcd in the oxen fixe minutes be- 
fore sending to table 

Beefsteak with Onions — Select a 
cut of one and a half inch m thick- 
ness and weighing about 3 lbs from 
a rump of beef Lay the steak over 
the meal-board, and with the rolling- 
ptn bent it on each side for one minute 
this will make the meat more tender 
Season each side wath one lex died tea- 
spoonful of salt and one salt-spoonful 
of black pepper Pul in a skillet two 
large table-spoonfuls of butter, and 
xx hen hot, not broxvn, put in the steak 
Cook fifteen minutes on each side, 
not fast, uncox ered Be careful when 
turning the meat not to prick it, m 
order to retain all the juice Prepare 
beforehand one pint of large red 
onions Peel them, and cook whole 
txxenty minutes in plenty of boiling 
xvater seasoned with salt Drain them 
well, and slice quite fine and evenly 
Remove the steak in a platter, keep 
warm m the oven, with door open 
Put the sliced onions m the saucepan 
with the gravy of the steak Spread 
them and cook them to a golden color 
Bake two bunches of medium-sired red 
beets as you do potatoes Peel and 
slice them, add to the onions just 
long enough to warm them through 
Spread over one teaspoonful of salt, 
one salt-spoonful of black pepper, one 
and a half table - spoonfuls of xvme 
xunegar and mix gently, so as not to 
break the vegetables Dress around 
the meat, sprinkle over it one table- 
spoonful of finely chopped parsley 
Serve very hot 

Beefsteakwith Oyster Sauce. — The 
steak should be about an inch thick, 
tender, and juicy Have the gridiron 
hot and rub xvith a small piece of but- 
ter to prevent the meat sticking Broil 
it carefully and do not season until 
done then lay m a dish, cover tightly, 
and keep it hot In a very little juice, 
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stew twenty or thirty oysters , season, 
and add a little cream, pour hot over 
the steak, and serve 

Beefsteak Pie — Take apie-dish ac- 
cording to the size required , 2 lbs of 
fresh rump steak cut into long, thin 
strips will make a good pie, lay out 
the strips with a small piece of fat on 
each, a seasoning of salt and pepper, 
and a dust of flour, tno teaspoonfuls 
of salt and one teaspoonful of pepper 
will be sufficient for the \\ hole pie , roll 
up each strip neatly and lay it m the 
dish, and between each layer sprinkle a 
little of the seasomng and flour , a shred 
onion or shallot is sometimes liked, 
and a few oysters will be a great im- 
provement, put an edging of paste 
round the dish, and pour in water 
enough to cover the rolls of meat, and 
lay a crust of about half an inch thick 
over all , ornament the top tastefully, 
and bake for two hours in a moderate 
oven 

Beefsteak, Savory — Take 2 lbs of 
beefsteak, slice it thin and cover it with 
stuffing made as follows Rub x oz of 
dripping into six table-spoonfuls of 
stale bread-crumbs mix with a little 
sage, two small onions chopped very 
fine a little pepper and salt , mix with 
cold milk , roll up the steak, and fast- 
en with a string to keep the stuffing in. 
Roast before a brisk fire, and baste 
with dripping 

Beefsteak, Sirloin (m chafing- 
dish) — A cut from 2 to 2^ lbs wdl 
make a delicious steak sufficient for 
six persons being a change from 
roast beef It is easily cooked on the 
chafing-dish Put an earthen cocote 
directly over a moderate flame Put 
one table-spoonful of butter in it Sea- 
son the meat with one salt-spoonful of 
salt and half a salt-spoonful of pepper 
on each side When the butter is 
melted, put in the steak Cook each 
side twelve minutes not covered 
When you turn over the meat be care- 
ful not to pnek it, so that it shall re- 
tain all its juice Mix one teaspoon- 
ful of finely chopped parsley with one 


table-spoonful of fresh butter, and add 
a dozen drops of lemon In about 
twenty-four minutes put out the flame 
and spread thi 3 butter over, serve di- 
rectly m the cocote 

Beef Stew, Irish — Put slices of 
lean beef m a stewpan with plenty 
of water or beef stock Add two or 
three onions cut in quarters a little 
celery m small pieces, some cold 
potatoes whole, or if sery large cut in 
quarters, salt and pepper to taste 
Let the stew simmer gently until the 
potatoes are soft and have absorbed 
most of the gravy 

Beef Stew with Okra, — Take scraps 
of cold meat from bones of beef, break 
the bones, put m a pot, and cover 
with cold water Bod and slam 
take out the bones, season with salt 
and pepper , put in half a gallon of 
chopped okra, one onion one potato 
and one teaspoonful of extract of 
celery Let bod untd the vegetables 
are cooked, put in the meat, chopped 
fine, let heat, and take up 

Beef Stew with Tomatoes — Slice 
3 lbs of lean beef and seven moderate- 
sized tomatoes with one onion Cut 
the tomatoes up into small pieces, 
and chop the onion fine Stew slow- 
ly , add salt, a few cloves, and, just 
before it is done, a little butter and 
half a gill of catsup 

Beef-tea from Fresh Meat (Baron 
Liebig's recipe) —Take 1 lb of lean 
beef, entirely free from fat and smew, 
mince it finely and mix it well with one 
pint of cold water Heat very gradually 
for two hours At the end of that time 
add half a teaspoonful of salt and bod 
gently for ten minutes Remove the 
scum as it rises This is beef-tea pure 
and simple When a change of flavor 
is required, it is a good plan to take 
X lb of meat, composed of equal parts 
of veal, mutton, and beef, and proceed 
as above Or, instead of using water, 
bod a carrot, a turnip, an onion, and 
a dove m a pint of water, and when 
the flavor is extracted strain the liquid 
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through a fine sieve, let it get quite 
cold, and pour it upon the minced 
meat, soalung and boiling it for the 
same time 

Beef, Tenderloin of — To sene ten- 
derloin as directed below, the whole 
piece must be extracted before the fund- 
quarter of the animal is cut out. This 
must be particularly noted, because 
not commonly practised, the tender- 
loin being usually left attached to the 
roasting pieces, in order to furnish a 
tidbit for a few To dress it whole, 
proceed as follows Washing the piece 
w ell, put it m an ov cn, add about a pint 
of water and chop up a good handful 
of each of the followang \ egetables as 
an ingredient of the dish, w Irish 
potatoes, carrots, turnips, and a large 
bunch of celery They must be wash- 
ed, peeled, and chopped up raw, then 
added to the meat, blended with the 
juice they form and flavor the gravy 
Let the whole slowly simmer, and, 
when nearly done, add a teaspoonfui 
of pounded allspice To give richness 
to the gravy, put in a table-spoonful of 
butter If the gravy should look too 
greasy, skim off some of the melted 
suet. Boil also a lean piece of beef, 
which, when perfectly done chop fine, 
flavoring with a very small quantity 
of onion besides pepper and salt to the 
taste Make into small balls, wet 
them on the outside with egg, roll m 
grated cracker or fine bread-crumbs 
Fry these force-meat balls a light 
brown When serving the dish, put 
these around the terderloin, and 
pour over the whole the nch gravy 
This dish is a very handsome one, 
and altogether fit for an epicurean 
palate 

Beef and Tomato — Take 3 lbs of 
lean beef cut into large steaks , lay it 
m the stewpan with seven or eight 
npe tomatoes a spoonful of water, 
and a finely chopped onion Stew 
slowly for one hour and a half Add 
salt 'pepper, cloves, and, just be- 
fore dishing, a piece of butter as 
large as an egg and half a gill of 
catsup. 


Beef Tongue —Trim a smoked 
tongue and cover it with cold water 
Let tins come to a boil , pour off the 
water, and fill the pot up again with 
cold w atcr Let this come to a boil , 
then allow it to simmer two hours 
When done, remove the skm, cut 
it in neat, thin slices Place them 
on a hot dish as near the original 
form as possible Sene with maca- 
roni 

Beef Tongue —Put a fresh tongue 
in water sufficient to cover it, and let 
it simmer for six or seven hours, 
skim the gravy well, half an hour 
before dishing it, add half a wine- 
glassful of walnut catsup, a little 
mace, and a few clov es to the gravy, 
and stew them awhile together 

Beef Tongue with Aspic Jelly — 
Boil a tongue m the usual way, and 
Cither roll it or fix it on a board till 
quite cold Take a pint of the liquor 
m which it was boiled, perfectly free 
from fat and sediment, and put it into 
a stewpan with a small sprig of thyme, 
three shallots a bay - leaf, a small 
piece of mace, three doves, and 2 ozs 
of gelatine Stir it until the latter 
is dissolved, then lift it to the side 
of the fire and let it cool Beat the 
whites of two eggs with a cupful of 
cold water and a teaspeonful of tarra- 
gon vinegar Stir this mto the liquor 
and when it is very hot leave it to 
bod and let it bod gently for a quarter 
of an hour without being touched 
Lift it from the fire, and let it stand 
to settle for ten minutes longer, then 
strain it through a jelly-bag till dear 
Glaze the tongue, put it on its dish, 
and ornament with the jelly cut into 
cubes Time to make the aspic, 
about an hour and a half 

Beef Tongue, Smoked, d fa Mari- 
gold — Cut into medium slices a small 
smoked tongue, place a layer on a 
plate, and sprinkle over it dry mus- 
tard, a little cavenne pepper, two 
teaspoonfuls of olive oil and part of 
the juice of a lemon and its grated 
rind Place over this another,’ uyer of 
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tongue, and season as before Let it 
stand for fiv e or sit hours Put one 
table-spoonful of butter in the chaf- 
ing-dish, and when it bubbles add one 
heaping table-spoonful of flour, then 
add one pint of stock When smooth, 
season with pepper and salt to taste, 
pla>*e the layers of tongue in the 
chafing-dish, and let simmer for fif- 
teen minute's 

Beef Tongue, Spiced — Wash and 
trim a large beef tongue , rub it \i ith a 
mixture of half a pmt of sugar, half 
a teaspoonful of saltpetre, a table- 
spoonful each of ground cloves and 
allspice, with a teaspoonful of black 
pepper, place in a strong bnne, let 
stand two weeks, take out, wash in 
cold water, and wipe dry Roll the 
tongue in a thin paste made of flour 
and water, put m a dnpping-pan, 
and set in a moderate oven to bake 
baste with lard and water When 
done remove the paste, skin, and 
stand aside until cold When ready 
to serve, slice very thin 

Beef Tongue Toast — Take cold 
boiled tongue, mince it fine, mix it 


Beets — The following reapes for 
cooking beets will be found under 
their respective headings as indi- 
cated 

Beets, Boiled See Vegetables 

Stewed 

Salad See Salads 


BEVE 

TEA COFFEE, CHOCOLATE 


with cream To ev ery half-pint of the 
mixture allow the well-beaten yolks 
of two eggs Place over the fire 
and let it simmer a minute or two 
Have ready some nicely toasted 
bread , butter it, place on a hot dish, 
and pour the mixture ov er Send to 
table hot 

Beef Vinaigrette. — Rub one tea- 
spoonful of sugar, one table-spoonful 
of mustard, with salt and pepper to 
taste, into the jollts of two eggs, 
add three table-spoonfuls of vinegar, 
set in a bam-mane, and cook until it 
is of the consistency of cream , allow 
to cool Boil 4 lbs of beef bnsket 
until quite tender, when cold, dish 
on a flat plate and cover it with the 
vinaigrette sauce, sprinkle over it 
chopped parsley, pickles, and a little 
shallot 


Beef, force -meat of 
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See Force-meats 

Bouillon 

Broth 

Soup 

Tea 

See Soups 

Tnpe. 

See Tnpe 

Belvidere Cakes 

See Bread 

Bernes 

See Fruits 

Berry Pies 

See Pies 

Betty’s Muffins 

See Bread 


RAGES 

HOME-MADE CORDIALS, ETC 


Blackberry Cordial — To one gal- 
lon of pure blackberry-juice add 2 
lbs of loaf-sugar a table - spoonful 
each of ground cloves and allspice, 
two grated nutmegs and one tea- 
spoonful of ground cinnamon Boil 
slowly for half an hour , take from 


the fire, let cool and add a pint of 
good French brandy , then bottle 

Blackberry Vinegar — One quart of 
blackberries to one of sharp vinegar 
Let them stand a day Squeeze out 
the juice Add to this, two days in 



Blackberry Wine 
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succession ns much fruit ns the 
vinegar mil hold, cncli time pressing 
out the juice To cncli quart of the 
vinegar thus prepared put 2 lbs of 
sugar, and boil about ten minutes 
When cool bottle and seal 

Blackberry Wine — Till a large 
stone jar with npc bemes and cover 
with water Tic a cloth over the 
jnr, and let stand for three or four 
da>s to ferment, then mash and 
strun through a coarse cloth To 
eierj gallon of juice add 3 lbs of 
brown sugar, cover, and skim every 
morning until clear of fermentation 
pour oS carcfullv from the sediment 
into a demijohn cork, and set m a 
cool place Jieady in two months 

Champagne Cup — Pour a bottle 
of champagne into a silver or glass 
cup large enough to hold three quarts 
Add to this two bottles of soda or 
seltzer water, a table-spoonful of 
brandy, and 16 ozs of pounded ice 
Stir it well with a silver spoon, and 
add, last of all, a table-spoonful of 
finely sifted sugar A slice of pine- 
apple or juice of an orange may be 
added 

Chocolate — To one-half punt of 
boiling water add 2 table-spoonfuls of 
chocolate scraped up When half 
done put in half a cupful of fresh 
milk , stir with a wooden spoon until 
the milk has boiled up once Sweeten 
to your taste either while cooking or 
when served on the table This is 
only the quantity for one cupful 

Chocolate Frappfi —Place over the 
fire in a double boiler three pints of 
nch milk, break three-quarters of a 
pound of sweet chocolate into small 
pieces on a plate and put it in the 
oven, leaving the door open, until 
the chocolate is melted When the 
milk boils, gradually stir in the melted 
chocolate Take it from the fire 
and stir until the mixture is partlv 
cool, then beat in one pint of cream 
whipped to a stiff froth If not sweet 
enough, add more sugar Flavor 


with vanilla and a dasli of brandy 
Turn it into a packed ice-cream 
freezer and partly freeze 

Cider Cup — Put a slice of crumb 
of bread toasted at the bottom of a 
large jug , grate half a small nut- 
meg over it, and place on it two or 
three slices of tlun lemon-nnd and 
half a dozen lumps of sugar Pour 
over it two wineglassfuls of sherry, 
one of brandy, the juice of a lemon 
a bottle of soda-water, and, last of 
all, a quart of cider Mi\ well, and 
add a few lumps of pure ice This 
should be used as soon as it is made 

Cider for Winter Use (Sweet) — 
The simplest mode of preserving 
cider is to boil it down until only 
two-thirds of the original quantity 
is left, when it will keep indefinitely, 
but is too sweet to be enjoyed much 
as a beverage Every housekeeper 
would find it convenient, however, 
to have some gallons on hand, thus 
prepared, for various uses Sweet 
cider is an indispensable ingredient 
of mince-meat, and will be found to 
improve the taste and color of calf's- 
foot and gelatine jellies Add 
lb of gelatine to a cask of ader 
after dissolving Allow the ader to 
remain until its first fermentation 
is over, and it has become perfectly 
clarified, then rack it off Let it 
settle again, rack it off once more, 
and bottle Only pure ader, made 
out of sound, freshly gathered apples, 
will be good, even when subjected to 
the above careful treatment 

Claret Cup — Pour a bottle of claret 
into a large jug and add two glasses 
of sherry, brandy, or any wine, spirit, 
or liqueur that may be preferred Put 
in the thin nnd of a lemon and two 
table -spoonfuls of powdered sugar 
Let it stand for half an hour till the 
sugar is dissolved, then put m a little 
sliced cucumber Just before using, 
add a bottle of soda or seltzer water 
and a large piece of ice Sliced nec- 
tannes, peaches, or raspberries may 
be used instead of lemon-nnd 
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Cocoa, Iced —Put in a saucepan 
six ounces of sugar and one-quarter 
of a pound of puhenzcd cocoa, and 
one quart of water Boil the mixt- 
ure until it is like a tluck syrup, 
then remove from the fire and stir 
occasionally until it is cool, when 
three table-spoonfuls of lamlla ex- 
tract may be added This syrup 
mar be kept in a cool place for sci - 
eral weeks and used as needed Sen c 
the cocoa m glasses with shaved ice 
and whipped cream 

Cocoa Shells — To a large handful 
of shells allow one pint of cold water 
Let them soak overnight in a warm 
place In the morning, boil stcaddj 
for one hour Sene, with boiled 
milk, hot. 

Coffee. — A coffee expert, in an ar- 
ticle which appeared in the j\ew York 
Sun says Get good coffee The 
larger grocers will hare coffee fresh 
roasted every day or two, and you 
should never buy more than a week s 
supply at a tune If your grocer 
has more than one color of roast, get 
the bright, or Boston, roast. 

Gnnd the coffee at home, and only 
enough at a tune to make one drawing 
For the French coffee-pot, or any 
other of the filtering pots the coffee 
has to be ground very fine and tins 
is the first element in their wasteful 
character Every appetizing whiff 
which comes from that mill is just 
so much lost to the coffee Every- 
thing should have been made ready 
for the making of the coffee before 
the grinding was done Now I will 
tell you the most important of trade 
secrets The water must be cooked. 
Water that has merely been brought 
to a boil, for some reason will not 
absorb the essence freely For mak- 
ing both tea and coffee the water 
must be boiled for fifteen or twenty 
minutes 

Now for tbe pot Let it be just an 
ordinary plain coffee-pot either of 
tin or granite ware, but be sure that 
it is dean, and that the turning or 
granite enamel is perfect, so that no 


iron is exposed If flic iron is exposed 
it will be certain to make ink with 
the tannin in the coffee, and your 
coffee will lie spoiled Put jour 
ground coffee into the pot, and then 
pour in the cooked water while it is 
boiling liol Put in all the water tint 
will be needed at once, so ns to have 
the greatest quantity at hand to 
absorb llic coffee essence Then let 
the pot stand on the stove until the 
w iter Ins again come to a good hard 
lxnl Remove it and the coffee is 
ready If jou want milk, hare the 
milk boiled* and remember tint milk 
is better than cream to bnng out the 
coffee flavor 

There is one other good way to 
make coffee That is the old-fash- 
ioned Yankee method of putting the 
coffee in the pot with cold water, and 
leaving the pot on the fire until the 
water comes to a brisk boil The 
Yankee coffce-pot has a whistle on 
it winch blows when the steam comes 
out and gives notice that the coffee 
is ready 

Coffee, made in the pot in which it 
is served — Make a bag of thin mus- 
lin, and sew it at the top to a metal 
ring that will fit the top of the table 
coffee-pot. Fit this to the jxit, and 
pour m boding water let it stand till 
the pot is heated , pour off the water 
and put the ground coffee into the 
bag, allowing four table-spoonfuls 
to a pint of water Pour in boiling 
water very slowly until the pot is 
full, close the bd, and, when all the 
water has passed through the 
grounds, remov e the bag and serve 
Coffee with an equal quantity of 
boded null.-, mixed while boiling, is 
the French Caf€ au Lait- 

Cofifee (the flavor of) is said to 
be greatly improved and its delicate 
aroma increased by adding a very 
little bicarbonate of soda to the water 
with which it is made In England 
many persons habitually use carbon- 
ate of soda in making tea, a pinch 
to a pmt of water being the regulated 
quantity 
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Coffee, Black. — Use a Trench cof- 
fee -pot or biggin Pul into the 
strainer of the pot one cupful of finely 
ground coffee, ind pour o\er this 
throe cupfuls of boiling water Cover 
the biggin nnd set on the side of the 
mnee where the contents will Keep 
lint hut will not boil until all the 
liquid Ins run from the strainer into 
the pot below Now pour the liquid 
from the pot into a heated pitcher, 
nnd return it to the struncr ngam 
This process should be repeated three 
tunes, bj wlucli time the coffee will 
be clear and scry strong 

Coffee, Cuban — Put three pints of 
ncli, sweet milk into a coffee-pot and 
let it boil When boiling, put in a 
tcacupful of ground coffee and boil 
five minutes Strain and serve 

Coffee Frappfi — Pour one quart of 
boiling water on eight large table- 
spoonfuls of freshly ground coffee 
and let it stand about ten minutes 
Then strain it off and for one quart 
of coffee add 8 ozs of sugar, one-half 
pint each of cream and warmed 
milk Mix and let it stand untd 
cold Then turn the mixture into 
a freezer and let it partly freeze 
Serve in glasses, putting a spoonful 
of \erv cold whipped cream m each 
glass A little brandy mav be stirred 
into the mixture just before serving, 
if desired 

Cordials, Syrups, etc , Home-made 
— The domestic liqueur is seldom 
held in sufficiently high esteem In 
the household of aty folk it is usually 
regarded with a half-contemptuous 
amusement, as an old - fashioned, 
countrified product, and ranked with 
such comparatively innocuous brews 
as root-beer and elderberry wine 
Such things, they think, may serve 
to tickle the palates of the dwellers 
m country districts, but are almost 
beneath the contempt of those so- 
phisticated persons who are familiar 
with Benedictine and Maraschino, 
Chartreuse, and crime dc menthe 

With these nch and high-pneed 


importations the home-made cordial 
m ikes no effort to enter into com- 
petition, although i well compounded 
cherry or pc ich liqueur is hard to 
equal cither in flavor or stimulating 
qualities, by even foreign products 
But there is n lnrgc and respectable 
class of home-brewed beverages winch 
arc palatable in hot weather and 
valuable in sickness They arc easy 
to make and arc of trifling expense 
The labor of picking over the fruit 
nnd putting it up for grape shrub, 
cherry liqueur, raspberry royal, and 
the like, is no greater than that in- 
volved in making fruit jellies and 
less than that demanded in preparing 
preserv cd, pickled, or brandied fruit 

Cream Nectar — Beat 2 lbs of 
granulated sugar with 2 ozs of tar- 
taric acid Moisten a level table-spoon- 
ful of flour with the same amount of 
water and rub until it is as smooth 
as starch Add another spoonful of 
water and blend with the acid and 
sugar before adding one quart of 
water Then add the whites of two 
eggs beaten to a froth Flavor with 
any fruit syrups desired Bottle 
and cork tightly and keep in a cool 
place To a glass three-quarters full 
of ice-water add two table-spoonfuls 
of the mixture and one-third of a tea- 
spoonful of soda 

Cream Soda, — In a porcelain sauce- 
pan or small preserving- kettle put 
two quarts of water, 3 lbs of white 
sugar, and 2*/z ozs of tartaric acid, 
place over the fire, and let it just come 
to a boil Beat to a stiff froth the 
whites of three eggs, and add to the 
boding water, etc Let it boil just 
four minutes stirring constantly , 
strain, and when cold add one tea- 
spoonful of either lemon, pineapple, 
or any flavoring essence that is de- 
sired, bottle it tightly Mix two 
table-spoonfuls of tins in half a tum- 
blerful of ice-water, with one-third of 
a teaspoonful of carbonate of soda 

Crime de Menthe — Chop a quan- 
tity of spearmint and place in a 




Currant Shrub 


BEVERAGES 


Grape Wine 


fruit-can, fill with alcohol to the top 
of tlic mint, nid screw on cover to 
prevent evaporation Let it stand 
from two days to i week Strain off 
through thin muslin Mike a sv rup 
by boiling together equal qu mtitics 
of sugar and water , when still warm, 
but not hot, take incisure for me isurc 
of the syrup iud strained tincture of 
mint, bottle and put awiy for use 
In using, fill sinill cordt il glasses 
with finely crushed or shaved ice, 
ind pour over from one tcaspoonful 
to one table-spoonful of the crime de 
mcntlic, according to the strength 
desired Snow can be used msic ul 
of the ice m which ease it is to be 
eaten with a spoon 

Currant Shrub — Fill i stone jar 
with red currants stripped from their 
stems Place the ]ir in i kettle of 
water Let the water boil around 
the jar until the juice is well extract- 
ed Let it drip then through a flan- 
nel jelly-bag To each pint of clear 
juice add I lb or white sugar and 
half a gill of best brandy Cork up 
tightly 

Currant Wine. —Put the perfect 
fruit m a stone crock and crush the 
fnut f then strain and squeeze out all 
the juice To each quart of juice 
add 3 lbs of granulated sugar stir 
well and to this amount of juice and 
sugar add water enough to make 
one gallon of liquid Put in demi- 
johns and let it ferment Have a 
little quantity extra of the mixture 
to pour into the jugs as it w orlcs ov cr 
so that the wine wall clnnfv itself 
After the wine has ceased to rerment, 
cork, draw off and bottle 

Fruit Bouillon — Stew a quart of 
cherries in three quarts of water until 
they are tender Press through a 
une sieve, and add to the liquor half 
® of granulated sugar and return 
1° the fire Wet a small table-spoon- 
iul of com starch with cold water, 
and add it to the boiling bouillon 
v.ook until smooth and rather thick 
Kemove from the fire, and when cool. 


ncld a bnlf-pinl of claret to the bouillon 
Serve ns punch, in glasses of crushed 
ice 

Ginger-pop —Two gallons of boil 
mg water, 2 lbs of sugar, 2 ors of 
cream tart ir, 2 or of root ginger or 
three table- spoonfuls of Browns 
J imnica ginger, one lemon (cut) 
Let ingredients stand until milk- 
vvann, then put into a stone j ir Add 
large slice of stale baad and two cakes 
of compressed \e ist Allow to re- 
main overnight m a warm place 
Strain and bottle, filling bottles only 
two -thirds full, and fasten corks 
Bottles with jxatent cork3 arc best 
In from three to four day's tlic gingcr- 
pop will be ready for use 

Gooseberry Wine — Put 3 lbs of 
loibsugar into one gallon of water 
boil and skim it \\ lien it is nearly 
cold put in si\ quarts or npc goose- 
berries Hint hive been vvcll unshed 
Let it stand two da\s, stirring it 
frequently Steep half an ounce of 
ismglnss in one pint of brandy for 
tw o day s then be it it w itli the v\ lutes 
of four eggs until they froth, and 
add to the wane, stir up and strain 
through n fl mncl bag into a cask 
or jug fasten it so as to exclude tlic 
air let it stand six months, and bottle 
tightlv adding two or three nusins 
to each bottle 

Grape Wmo — The small wild 
gmpc known to boys as the ** bird 
grape " never attains its full sweet- 
ness until after the fall of frost and 
makes an excellent wine for culinary 
purjxiscs Mash the grapes m a large 
bowl or tub with a mallet, and keep 
them m a warm place until there is 
some sign of fermentation setting in , 
then strain the juice by dnpping 
through a flannel bag To three 
quarts of puce add one quart of water 
and 3 lbs of light-brown sugar If 
you put it away in a demijohn, select 
a warm drv closet and tie up the 
mouth closely with a piece of thin 
muslin Do no t cork up tight until 
the whole process is complete It 



Lemon Syrup 


BEVERAGES 


Punch, Pineapple 


will bo all the better if fermentation 
ensues spccdih , but if the place of 
deposit is not w inn enough, ns soon 
ns the first warm d ns of spring conic 
it will go on to ferment, and not be 
injured b> the delaj 

Lemon Syrup — Three-quarters of 
i quart of lemon juice and one-quarter 
of water, 4 lbs of the best white sugar 
to cicrj quart of the mixture bod 
fifteen or twentj minutes The juice 
must be strained through flnnnel lie- 
fore boding , for if anj of the pulp or 
rind should be corked w llh it the syrup 
will be bitter 

Orangeade — Imprcjrnatc a fewr 
lumps of loaf-sugar with the oil of 
orange b> rubbing into them ns 
much as jou can readily from the 
nnd of four oranges Roll as many 
oranges as a ou design to use squeeze 
the juice allowing eight to one quart 
of water Throw the skins into half 
a pint of w atcr as you squeeze them, 
let them stand a short tune, press 
them a little, and add this water to 
the other juice The very highest- 
flavored oranges should be selected, 
and if not found sour enough to im- 
part an agreeable acid, lemon -juice 
may be added, wnlh the caution that 
it must not be used freely enough 
to impair the distinct flavor of the 
orange The od should only be 
slightly rubbed from the oranges 
Allow about lb of sugar to the 
quart of orangeade 

Peach Liqueur — Take very npe, 
full-flavored peaches, wash but do 
not peel them, cut in slices, put in a 
stone jar and set the jar for six hours 
in a kettle of boiling water Cover 
the jieach-kemels with brandy, and 
let stand till next day Strain off 
the juice from the peaches, tak mg 
care not to squeeze the fruit hard 
enough to make the liquid muddy 
Measure the juice, and for each jnnt 
take a generous pound of the best 
refined sugar Put sugar and juice 
together, and let stand until next 
day, then hnng the mixture to a 
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boil, skim it very thoroughly, nnd 
strain it again through a bag of double 
chccsc-clofh When it is cool add to 
it the brandy m which the kernels 
hn\c soaked, putting one pint of spirit 
to two of syrup Let it settle, and 
if not perfectly clear strain again 
It ought to bo either a clear pink, a 
bright jiulc jclloiv, or white, accord- 
ing to the fruit used Use clear glass 
bottles Put m the bottom of each 
haif a dozen jicnch Kernels, also a 
blade of mace tied to a bit of yellow 
lemon-peel, and a fragment of stick 
cinnamon Cork senl, nnd keep m 
a dark place The liqueur improves 
with age 

Punch, Hot (French fashion) — 
Pour in a clean saucepan one quart of 
California claret % lb of sugar, a 
piece of cinnamon (half a finger- 
length), the strained juice of two 
lemons and of three oranges Let 
it come to the boiling-point Have 
a glass pitcher wanned to prevent its 
cracking when you pour m the hot 
punch After it is jioured into the 
pitcher, add two slices of orange and 
two of lemon cut m small pieces, 
place a small bunch of mint on the 
top of the pitcher spnnkled with 
powdered sugar Serve hot 

Punch, Milk — Put the thin nnd 
of half a small lemon into a pint of 
new milk, with twelve or fourteen 
good-sized lumps of sugar Let it 
boil very slowly to draw out the 
flavor of the lemon, then take it from 
the fire, remove the nnd, and stir into 
it the yolk of an egg mixed with a 
table-spoonful of cold milk, two table- 
spoonfuls of brandy, and four of rum 
Beat these thoroughly together, and 
when the mixture is frothed it is 
ready to serve Tune to prepare, half 
an hour 

Punch, Pineapple, — Cook x lb of 
sugar in one quart of water until 
the sugar is dissolved, and then take 
from the fire and cool Peel one 
large pineapple and grate it into a 
good-sized bowl Add the juice of 


Quince Wine 


BEVERAGES Sherbet, Raspberry 


three lemons and the palp and juice 
of one orange Add the cold syrup 
and one pint of cold water Pat this 
in the refrigerator for an hour Place 
in a punch-bo ”"1 a large block of ice 
and pour the mixture over it , add 
two table-spoonfuls of sherry and one 
of b-andy if desired- If a bit of color 
is wanted, throw in a few large straw- 
berries 

Quince Wine — Grate the best and 
^ ripest -fjmnces'-you'Can find, just as 
you would for marmalade strain the 
juice carefullv through a flannel bag, 
first taking it through a muslin one, 
as the flannel furs up so soon. If 
a very sweet wine is desired, allow 
4 lbs of white sugar to every gallon 
of the juice. If rather sour is pre- 
ferred, 2 lbs of sugar will be suffi- 
cient. Stir it well after adding the 
sugar Let it stand in jugs or kegs 
filling up from another as it froths 
over When quiet, bottle it It can 
be used at once, but is better when 
oldc* About two years from the 
tune of making if not disturbed until 
then you will have a bright, spark- 
ling wine more like champagne than 
home-made wine from anv other fruit. 

Raspberry Royal — Three quarts 
npe red raspbe-nes, and one quart 
good cider vinegar Let them stand 
together twenty-four hours then 
squeeze, strain and measure. To 
each pmt of the liquid allow i lb 
of white sugar Put all together in 
a preserving- kettle and boil half 
an hour skimming constantly until 
clear When cool add to each quart 
o r the shrab a full gill of French 
brandv Bottle and seal. 

Raspberry Vinegar — Take one 
quart o T the best cider vinegsw add 
to it two quarts of npe raspberries 
let it stand twenu-Iour hours mash 
the bcwies anil strain adding two 
quarts not fruit alter straining let 
it stand one day mash and strain 
putting in two quarts of fresh fruit 
when these have stood twenti -four 
hours, strain, put I Id of sugar to 


one pint of juice, bon niieen minutes, 
removing the scum Bottle at once. 

Sangaree, Frozen — Xoihing can be 
more refreshing at the dinner-table 
in hot weather than claret or port 
wine made into sangaree with pro- 
portions of water, sugar and nut- 
meg as taste shall direct, then frozen, 
with the addition of a few whites of 
eggs beaten to a froth 

Sherbets, Frozen —See Ice-creams, 
etc. 

Sherbet, Lemon. — Rub the yellow 
rind of five small lemons with '4 lb 
of loaf-sugar Crush the latter to 
powder put it into a saucepan with 
a pmt of water and simmer gently 
until the sugar is dissolved When 
cold add the strained juice of the 
lemon. Take out the nnd and, m 
the usual wav, serve m glasses 
Time a quarter of an hour to simmer 
the syrup 

Sherbet, Orange — Make a rather 
strong orangeade, being careful not 
to put too much water to it, as the ice 
will dilute it. Add one lemon to 
every four oranges and sweeten to 
taste slice the half of a medium- 
sized pineapple and put in taking 
care not to mash it or let it break up 
to this put a few drops of the real ex- 
tract of vanilla and ice sufficient to 
make it cold. 

Sherbet, Persian — Boil six or eight 
stalks of green rhubarb and % lb 
of raisins or figs, cut into slices m 
three pints of water When the 
liquid has boiled gently io~ half an 
hour strain it through muslin, and 
sur into it as much lemon or orange 
syrup as is agreeable to the taste, and 
a few drops of rose water or orange- 
flower water 

Sherbet, Raspberry —One pmt of 
sugar and one and one-half pints of 
water boiled twenty minutes add 
one pmt of crushed raspberries and 
the juice of two lemons and remove 
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Strawberry Acid 


BEVERAGES 


Tea 


from the lire When cold, strain 
through a sieve 

Strawberry Acid — Dissolve 10 
ors of tnrtnnc ncul in two qunrts of 
cold water In a large bowl put 
tw civ e quarts of straw homes vv ashed 
and capped 1 he vv dd ones arc to be 
preferred Pour over them the acid- 
ulated water, and let the fruit stand 
thus undisturbed for fort j -eight hours 
Then let the juice drip through a 
flannel bag w ithout squeezing Meas- 
ure the juice To one pint of the 
acid allow i lb of white sugar Al- 
low the sugar and juice to remain 
together in a large jar until the former 
is thoroughly dissolv cd As a slight 
fermentation may ensue, do not cork 
at first, but tic up the mouth of the 
bottle tightly with muslin or gauze, 
to stand for several weeks until this 
danger is past In six weeks jou 
may safely bottle and wall find tlmt 
it nev er spoils although the brilliant 
color wall fade after a time It has 
the advantage of being ready at a 
moment’s w aming Hav e your glass 
or pitcher one-fifth part full of the acid, 
filling up the remainder with cracked 
ice and pure water You may in 
this way make drinks of all the small 
fruits, especially raspberries, black- 
berries, stemmed currants, and seed- 
ed Morello cherries 

Strawberry, Raspberry, or Pine- 
apple Cordial is used instead of 
wine with cake Sugar down the 
hemes overnight, using more sugar 
than you would for the table In 
tlie morning lay them m a hair sieve 
over a bowl , let them remain until 
evening, so as to thoroughly dram, 
then put the juice into a thick flannel 
bag let it dram all night, being care- 
ful not to squeeze it as that takes 
out the brightness and clearness 
AH this should be done in a cool 
cellar or it will be apt to sour Add 
brandy in proportion of one-third the 
quantity of juice, and as much more 
sugar as the taste demands Bottle it 
tightly It will keep six or eight years, 
and is better at last than at first 


Strawberry Syrup — Make a syr- 
up in the proportion of 3 lbs of sugar 
lo half a pint of water Boil and 
skim until clear Allow two and a 
half pints or strained straw berry- 
juicc to the half-pint of water After 
\ott add (his, let it boil hard for not 
more than five minutes Take it 
from the fire before it loses its fine 
color, and pour hot into self-scaling 
glass jars This syrup preserves 
cv cn the odor of the fresh strawberry 
w hen opened months afterwards, 
and flavors ice - cream delightfully 
No sweetening is needed for the 
cream but wliat is supplied by the 
syrup 

Tea. — If the tea is a good quality 
ot English breakfast tea — that is, a 
pure Souchong (which is generally 
to be had at a first-class grocer’s 
at ninety cents a ixmnd), allow one 
heaping teaspoonful of tea for each 
cup required Its color when jjoured 
out, after steeping eight or ten min- 
utes, ought to be a bright brovra, al- 
most as deep as that of ordinary 
breakfast coffee — not black coffee 
Many people have the idea that 
English breakfast tea should be of 
the color of Oolong or Japan teas, 
which are of a deep straw color, but 
if English breakfast tea is of this 
pale color when poured from the 
teapot it insures a weak, watery 
stuff most disappointing to the true 
tea connoisseur If one really likes 
weak tea, it is easy to add water to 
the teacup as it is filled Oolong tea, 
on the contrary, should never be of a 
color deeper than a full yellow Tea 
served in Russian style may be weaker 
than when cream is used For Rus- 
sian tea place one or two lumps of 
sugar in the cup, according to in- 
dividual taste , add a thin slice of 
lemon Fill the cup with not over- 
strong tea Cream is essential to 
perfect tea that is, not Russian, even 
more than to coffee 

Tea. — Put the table teapot near 
the fire until it is quite hot. Put in 
the dry tea -leaves, and replace the 
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Tea, Iced 


BLANC-MANGE Almond Blanc-mange 


pot, closely covered near the fire for 
fite minutes Have the tea-um full 
of boiling water Fill the teapot 
from the urn, and stand on the table 
three minutes before pouring out 

Tea, Iced — In the hot days of 
summer strong cold, black tea, to 
which lemon-juice and sugar have 
been added, will be found \ery refresh- 
ing The tea maj be prepared in the 
morning,, and placed on ice about an 
hour before using, adding the lem- 
on-juice and sugar at table if the 
ice put m tlie tea it weakens it too 
much 

Tea Punch, Cold —Hare the fol- 
lowing orangeade prepared early in 
the morning Pour one quart of cold 


water in a small saucepan, add the 
juice of two lemons and three oranges 
quarter of a jxmnd of sugar, quarter 
of the nnd of a lemon and orange 
Let it come to the boiling - point 
Strain it into a pitcher Mix with 
strong tea, let it cool, and serve ven 
cold m a punch-bowl with a few 
small pieces of orange and pineapple 

Tomato Wine — To one gallon of 
the juice of ripe tomatoes, strained 
pul 3 lbs of white sugar Set aside 
in a demijohn to ferment. Tie o\er 
the mouth only a piece of muslin 
until fermentation ceases, when it 
should be bottled and corked tiglitlv 
Put a few raisins in each bottle, and, 
with the color of champagne, it will 
hare some of its sparkling quality 


Bird’s-nest Blanc-mange. 

See Blanc-mange 

Bird’s-nest Pudding 

See Puddings 

Biscuits. See Bread 

Biscuits, Fruit See Fruits 

Biscuit Ice-cream. See Ices 

Tortont 


Bismarck Sandwiches 

See Sandwiches 


Black Bean Soup See Soups 

Blackberries —The following reci- 
pes for coolang blackberries will be 
lound under their respective head- 
ings as indicated 

Blackberry Troth See Fruits 

Cordial See Beverages 
Vinegar 
Wine 

Presen ed SeePrcsen.es 
Pudding See Puddings 

Black Cake. See Cakes 


Blanch, To — Put the meat or vege- 
table in boiling water for a few nun- 
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utes, take it out and plunge it into cold 
water and let it so remain until cold 
This gives plumpness and whiteness 

Blanc-mange (plain) — Into three 
pints of water put 2 ozs of isinglass 
or gelatine , let it boil for half an hour, 
then strain it into one and a half pints 
of cream sweeten it and add a feu 
bitter almonds Boil it up once, let it 
settle, then turn it into a mould 

Another way — Season one quart 
of rich cream to your taste or, sav, 
put s ozs of sugar and ten drops of ex- 
tract of i •uulla, lemon or rose Whip 
the cream to a stiff froth Pour one 
pint of cold \\ ater on 1 oz of gelatine , 
let it simmer on embers until per- 
fectly dissolved When lukewarm 
pour the cream slowly in, beating it all 
the time till stiff enough to drop from 
the spoon Then put it into moulds 

Blanc-mange, Almond — One quart 
of cream , soften in a small portion of 
tlus cream (cold) 1 oz of gelatine, 
bare ready blanched % lb of sweet al- 
monds with eight peach kernels or 
bitter almonds beat these fine m a 
mortar, with a little rose-water to pre- 
lent tlicir oiling put the cream with 
the melting gelatine into a preserv- 
ing- kettle over the fire and stir un- 



Bird’s-nest 


BLANC-MANGE 


Lemon 


til jKrfcctU dissolved, Hiding mean- 
while H lb of while sugir, let (ho 
cream come to « boil stir m the nl- 
monils stnoollilv just is v ou tike the 
blanc-m inge from llie fire, set aside 
in i bowl to cool stirring occ tsionallj 
until lukew arm \\ hen pour into moulds 
prev louslj dipped in cold \\ atcr 

Blanc-mange, Bird’s-ncst — Take 
h ilf a pack igc of gelatine using n lit- 
tle more than half the qunntitv of 
water ns m making )cll> When 
rcadv to strain put it into a large oval 
dish , fill it 11c \rl\ to the edge then set 
it amv to harden Take some egg- 
shclls that i on lme broken just the 
end off in Retting out the egg make 
a blanc-itinngc of com-stircii fiaior 
Math vanilla and sweeten, put this 
into the shells before it cools and 
hirdcnsatall set the eggs on end in a 
vcgctnble-dish so that they wall stand 
top up being careful not to let the 
blanc-niangc run out Cut some v erv 
thin yellow parings off the Icmon-nnd , 
slew them in a little sugar and water, 
when cold lay each piece separately 
in a circle on the jelly, making two or 
three nests Break open the egg- 
shells take out the blanc-mange, and 
lay it in groups like eggs inside the 
nest 

Blanc-mange, Chocolate — Dissolve 
I oz of gelatine in as small a quantity 
of warm w ater as will cover it When 
melted put on the fire to dissolve 4 
ozs of chocolate Do not let it scorch 
and when liquid add one quart of new 
milk and lb of sugar. Boil all to- 
gether five minutes, stir in the gela- 
tine, boil five minutes longer stirring 
constantly Take off the fire, flavor 
with varulln and pour into moulds 
This dessert can be made several days 
before it is wanted, as it will keep 

Blanc-mange, Cocoa — Take half a 
box of gelatine, three table-spoonfuls 
of cocoa one quart and one cupful of 
milk and one scant cupful of sugar 
Put the gelatine to soak in one-half 
cupful of cold water, let it stand for ten 
minutes, then add to it the cocoa and 


n cupful of boiling milk Stir until nil 
is well dissolved Pul the sugar into 
the milk, and add it cold The great 
advantage of using cocoi instead of 
chocolate is tint the whole mixture is 
very much smoother tlnn chocolate 
blnnc image is apt to be For that 
rcaclilj separates or curdles and lias 
to be stirred until it is nearly cold to 
keep it smooth This is much more 
quickly made, and is very delicious 

Blanc-mange, Coffee-and-creara — 
Soak one package of gelatine in a cup- 
ful of cold w atcr for an hour Heat m 
a double boiler one quart of milk, and 
vv hen it reaches the scalding-pomt stir 
in one cnplul of granulated sugar and 
the soaked gelatine As soon as this 
is thoroughly dissolved take the sauce- 
pan from the fire and divide the con- 
tents To one half add a cupful of 
strong, clear coffee, to the other put 
a full tcaspoonful of good vanilla es- 
sence Set both aside to cool but put 
the coffee half in the ice where it will be 
likely to become chilled more quickly 
than the other As soon as it shows 
signs of stiffening pour a third of it 
into the bottom of a jell j -mould with 
straight sides first rinsing this out 
with cold water Set directly on the 
ice When the contents are firm put 
in half of the white blanc-mange, re- 
turn to the ice and as soon as the last 
addition is firm turn in half of the 
remaining coffee All the materials 
may be used in tins way, making three 
layers of the coffee and two of the 
vanilla Serve with whipped cream 

Blanc-mange, Lemon — Take the 
thin nnd of two fresh lemons and put 
it into a basin with a quarter of a pint 
of cold water or cold milk and % lb 
of sugar, and let it stand for an hour 
or more Dissolve $4 oz of gelatine 
m a quarter of a pint of water, and 
when nearly cold mix it with the lemon 
water Add the yolks of three eggs 
beaten up with half a pint of thick 
cream put the mixture into a jug 
place it in a pan of boiling water, and 
stir it over the fire for ten minutes, then 
pour it out, stir it again until nearly 


Blanc-mango, Strawberry B O N E, T O Brasoo A la F.nan.tre 


cold, lo prevent it skinning and put it 
into i wet mould Tune to prepare, 
an hour and a half 

Blanc-mange, Strawberry — Tal.cn 
quart of clear, stiff blanc-nnngo made 
watli gelatine Sweeten this, and stir 
into it the juice which lias been drawn 
from a quart of fresh strawberries 
Mix the ingredients thoroughly, put 
the bl mc-mangc into a damp mould, 
and leave it m a cool place till set 
Tam it upon a glass dish, and sen c 
To draw the juice from the strawber- 
ries, pick them spread them on a Inrge, 
flatdish and sprinkle over them about 
six table-spoonfuls of powdered sugar 
Let them stand for six or eight hours 
and use the syrup wluch has flowed 
from them 

Blanquette of Veal See Veal 

Bloater Salad See Fish 

Bluefish Sec Tish 


Bonny-clabber —It is simply tnilk 
that through heat lias "turned or 
thickened until it is of the comist- 
cnev of linked custard It should then 
lie scf on ice, or in the coolest part of the 
spring-house, and sent to the table not 
a moment before it is to lie helped out 
Individuals cat it with relish just as it 
is but for most persons sugar, cream 
and grated nutmeg are required T he 
milk nm be poured into a glass bow) 
before it turns 


Boston Brown Bread See Bread 


Bouilleabaisse. 

Bouilh 

Bouillon, Beet 
Fruit 


See Fish 

See Beef 

See Soups 
Sec Beverages 


Bouquet for Soups — Parsley, cel- 
ery, shallots, bay -1c iv es clov es pcP“ 
pcrcoms etc tied into n bunch so that 
it may be easily removed 


Bohemia Salad 


See Salads Brains, Calf’s 


See Veal 


Boiled Custard See Custards 

Bonne Femme, and Other 

Egg Soups See Soups 

Bone, To —The art of boning meat 
or poultry though by' no means diffi- 
cult for those who hav e been taught it, 
cannot be acquired by verbal instruc- 
tion only It is necessary to take les- 
sons from some one who understands 
it, and practice will do the rest It is 
exceedingly useful most of all be- 
cause joints etc when boned are so 
much more easily carved than when 
served in the usual wav and also on 
account of the economy as the bones 
taken may be stewed down for giaw 
for which fresh meat would otherwise 
be needed- The family poulterer will 
generally do all that is required for a 
moderate charge The only rules 
which can be given are to use a sbarj> 
pomted knife to work with this close to 
the bone, and to use every care to keep 
the outer skm as whole as possible 


Bran Bread Sec Bread 

Muffins 

Brandied Fruits 

See Fruits and Pickles 

Brandy Pudding See Puddings 
Sauce 

Brason a la Fmanifere — Cut into 
small squares lb cooked liam (lean), 
J4 lb of roast beef, Y lb of boiled or 
roast chicken To these add a small 
handful of chopped mushrooms and a 
few truffles In the bottom of a small 
mould place a piece of truffle and four 
green jjeas and cover them wath warm 
aspic jelly Place the moulds into cold 
water till set Then add the chopped 
meats and mushrooms and cover them 
with warm aspic jelly to which a little 
gravy coloring lias been added Place 
the moulds m cold water till readv 
for use Dish, turn out of moulds 
and place finely chopped aspic jellv 
around 
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Com Bread 


BREAD, ETC 


Graham Bread 


a cup of cream is used in place of the 
milk In that case the butter is 
omitted and only one egg used 

Corn Bread (No 2) — Three eggs, 
one full pint of milk, one table spoon- 
ful of melted butter, one table-spoon- 
ful of sugar, two cups of white com 
meal, one cup of wheat flour, two 
teaspoonfuls of baking-powder, one 
scant teaspoonful of salt Mix as 
directed m preceding recipe and bake 
in a loaf In this, and all sorts of com 
bread, grease the mould carefully 
with lard or dripping Butter is 
more likely to allow the bread to stick 
fast and bum This bread, too, 
may be baked in small pans If 
baked in a loaf, the knife should be 
held upright in cutting it 

Com Batter Bread — Sift the com 
meal, and to a teacupful of it allow 
twice the quantity of sweet milk — 
namely, one pint Beat up two eggs 
very light (one egg will do at scarce 
seasons!, add half a teaspoonful of 
salt, and to this beaten egg add the 
meal and milk gradually until ev- 
erything is well blended Pour the 
batter into a bakmg-dish of suitable 
size, place it in a well-heated oven, 
and in about a half-hour it will be 
ready for table 

Com Bread, Raised — One pint of 
milk, made very hot one and one- 
lialf cups of Indian meal , half-cup of 
wheat flour, two eggs, well beaten 
one table-spoonful each of butter and 
white sugar, salt -spoonful of salt 
half yeast cake, dissolved in warm 
w ater Put the meal in a bowl pour 
tlic scalding milk upon it, and let it 
stand When cool, stir in the melted 
yeast cake the sugar, and the flour 
and set aside to rise At the end of 
fi\c or six hours stir in the melted 
butter, the salt and the beaten eggs 
Beat thoroughly, turn into muffin- 
pans or a large shallow tin, and let 
the bread nse m a warm place for 
fifteen or twenty minutes before put- 
ting into the o\cn Bake about 
twenty minutes and cat hot 


Com and Rice Bread —Three 
eggs, whipped light, two cups of 
milk, two scant cups of Indian meal, 
one cup of cold, boiled nee, one table- 
spoonful of butter, one teaspoonful of 
salt, two teaspoonfuls of baking- 
powder Mix together the eggs, milk, 
butter, salted meal, and nee, stirring 
in the baking - powder carefully at 
the last Should the mixture seem 
too thick, tlnn with a bttle milk 
Bake in muffin-tins m a steady oven 
and eat as soon as they are cooked 

French Bread — Make up a quart 
of flour twelve hours before you wish 
to use it, with a large table-spoonful 
of sweet yeast, and milk and water 
enough to make the dough pliable, 
and rather softer than for ordinary 
hght bread Work in a dessert- 
spoonful of butter, and one well- 
beaten egg Set it away to nse, and, 
when well risen work it about ten 
minutes the second time Make it 
into a loaf or rolls and bake as usual 

Graham Bread — To 2 lbs of Gra- 
ham flour allow a pint of milk, a pint 
of water, a wmeglassful of molasses, 
a teaspoonful of salt, half a teaspoon- 
ful of soda, and two table-spoonfuls 
of strong yeast Beat the yeast, 
molasses, soda and salt in luke- 
warm milk and water Stir in the 
flour until too stiff to use a spoon 
Knead and bake as usual 

Graham Bread (steamed) — Boil 
one pint of milk, and thicken with 
Graham flour add cold milk enough 
to make a thm bitter, and when 
cool enough idd half a tcacupful of 
hop yeast and a small quantity ol 
syrup molasses Stir m Graham 
flour to form a stiff batter When 
light, spnnkle a small quantity of 
fine flour on a board and work tlio 
bread until it ceases to be sticky, 
being careful not to put on too much 
flour and get it too stiff and dry, 
put it into a round basin that wall 
fit into the steamer, and when light 
work a aery little Put it into the 
basm again and set into the steamer. 


Home-made Bread BREAD, ETC 


Wheat Bread 


having plenty of boiling water in the 
■vessel beneath A medium-sized loaf 
should cook one hour, and the lul of 
the steamer must not be removed or 
the water cease boiling, else the bread 
will be heavy When done, remove 
from the steamer and put into the 
oven for about twenty minutes to 
give it a crust. The steaming gives 
lightness and moisture to the bread, 
and the finish in the oven dries tlic 
outside and gives a crust to it. 

Home-made Bread — Sift 2 lbs of 
fine white flour into a deep earthen 
dish, and w ltli a wooden spoon hollow 
out the middle, leaving a little flour 
at the bottom of the hole Have 
ready a table-spoonful of strong 
brewer's yeast, which has stood 
twentv-four hours in a cup of cold 
w ater to settle Mix the yeast slowly 
with a pint of warm milk and water, 
half of each, stirring gently while 
mixing Pour the mixture into the 
hole in the flour and stir from the 
walls of the hole until a thick batter is 
formed Co\ er this with flour Cover 
the pan with a thick towel, and stand 
in a warm dry place Take up the 
pan in an hour if the flour on the top 
is split open and pour in half a pint 
of warm milk and water stirring 
with the spoon until very stiff Cover 
with dry flour and knead drawing 
the edges towards the middle to 
mix thoroughly till all the flour is 
kneaded m Stand again to rise until 
the dough cracks on the top Form 
quickly into loaves and bake 

Pulled Bread — Fresh bread dough, 
made into strands and baked lute 
ordinary bread When cool, it is tom 
apart into irregular pieces, returned 
to the oven and baked fifteen or twen- 
ty minutes, until ensp To be served 
hot 

Rice Bread — Boil i lb of whole 
nee in milk enough to dissolve all the 
grains, addmg it boding as it is ab- 
sorbed Have 4 lbs of sifted flour in 
a pan, and into this pour the nee and 
milk, addmg salt and a wineglassful 


(lirgc) of brewer's ycist Knead, 
and set to rise till light Form in 
lo ties and bake 

Rye Bread — Mnke a rather stiff 
mush of coni meal, boiling it long 
mid well, salt to taste when milk- 
warm, stir m v cast in just the pro- 
portion for wheat sponge In cool 
weather this must bo done overnight, 
and in the morning, when light, 
work m ns much rvc flour as the 
sponge wall hold Do not get it too 
stiff, for it will adhere to tlic hands 
even when stiff enough and, unlike 
wheat dough, its ‘stickiness” is 
not a sign of tlic need of more flour 
Let the dough nse, and do not at- 
tempt to mould it, but pour into wcll- 
bullcrcd tins 

Rye Bread (steamed) — Half a pint 
of rye meal, unsifted one pint of 
sifted com meal, the same quantity 
of sour milk li ilf a gill of molasses, 
one teaspoonful of salt and a large 
teaspoonful of soda dissolved m a 
small portion of warm water, stir 
well together, adding tlic soda last 
Steam it for four hours 

Wheat Entire Bread — One cup of 
wheat flour one quart of entire wheat 
flour one-quarter of a cake of com- 
pressed v east, one pint of water, or 
milk if preferred, one teaspoonful of 
shortening (either lard or butter), a 
half teaspoonful of salt, molasses ac- 
cording to taste Beat hard writh a 
spoon and let nse overnight. In 
the morning mould and let it nse 
again This quantity will make 
two loaves 

Wheat Bread — One table-spoonful 
of butter or lard, one table-spoonful 
of sugar, one table-spoonful of salt, 
one pmt of milk or water (lukewarm), 
two quarts of flour, half a yeast cake 
or half a cup of yeast. Into the 
bread-pan put the salt, butter, and 
sugar, sift over it one quart of the 
flour Make a hole m the centre of 
these ingredients and pour into it, 
stirring slbwly, the pint of lukewarm 
30 



Biscuits, Buttermilk BREAD, ETC 


Biscuits, Graham 


water or milk m which the 3 cist Ins 
been thorough^ dissohcd, or to 
which the liquid \cast lias been 
added Stir vigorousls- till a smooth 
batter is formed then co\cr and set 
awaj otcrmght in a room w hose tem- 
perature is about sixty degrees As 
soon as possible m the morning stir 
into this spongv mass the remainder 
of the flour, reserving two table- 
spoonfuls of it for sprinkling the 
hands and bread-board during the 
kneading operation Then press and 
work the dough thoroughly for twenty 
minutes, bj this time no part of it 
will stick to the hands or board Giver 
and place in a warm comer, out of 
the wa> of draughts, for five hours, 
then turn again on to the kneading- 
board, knead for ten minutes form 
into loa\ es, and place m well-buttered 
tins Let these nse for an hour 
longer, then bake fifty minutes in a 
good oven The housekeeper for 
two can vary tins programme towards 
the end by dividing the dough into 
three parts, making two of them 


into km es, and the third into a liair- 
doren biscuits or rolls For the 
biscuits, take bits of llie dough about 
as large as English walnuts, and roll 
them into balls, place in the pan so 
that they touch one another Or de- 
lightful^ crusty ones are obtained by 
baking them in little patt3 -pans For 
the rolls, take twice the quantity for 
biscuits and roll each bit till it is three 
inches long and one inch wide The 
biscuits or rolls wall only require twen- 
ty or tw enty-five minutes for baking 


Bread and Butter Pudding 

_ See Puddings 

Pudding 

and Fruit Fritters 

See Fritters 
fried for Soups See Crofltons 
Griddle Cakes See Bread 

Jelly See Jellies 

Omelet See Omelet 

Sauce See Sauces 

Sippets See Sippets 

Soup, Crofltes au pot. 

See Soups 


BREAKFAST CAKES 

BISCUITS, BUNS CAKES, CRISPS, DODGERS DROPS, GEMS, GRID- 
DLE-CAKES, MUFFINS, PANCAKES, PUFFS ROLLS, RUSK, 
SCONES, TOAST, WAFFLES, ETC 


Biscuits, Buttermilk. — To three cup- 
fuls of buttermilk add one of butter 
one teaspoonful of baking-powder, 
sufficient salt and flour enough to 
ma the dough just stiff enough to 
admit of being rolled out into bis- 
cuits 

Biscuits, Chaney’s Thin — Take one 
pint of flour and make into dough as 
soft as can be rolled with sweet milk 
a salt-spoonful of salt, 2 ozs of butter, 
and 2 ozs of lard Roll out into 
round cakes nine inches m diameter, 
and of waferlike thinness In bak- 
ing, do not allow them to brown, but 
remove from the oven while they re- 
tain their whiteness 


Biscuits, Fairy — Rub 2 ozs of 
butter with lb of flour, add 4 ozs 
of sugar and a few drops of almond 
flavoring, mix with the white of an 
egg and a table -spoonful of milk, 
work well into the paste 2 ozs of 
sweet almonds well pounded, rub 
through a wire sieve Take up 
pieces the size of a sixpence bake a 
few minutes on buttered paner, tak- 
ing care to keep them quite a pale 
color 

Biscuits, Graham — Into three cups 
of Graham flour and one of white 
rub well two teaspoonfuls of baking- 
powder , when thoroughly mixed, 
add a teaspoonful of salt and one 


Biscuits, New York Tea BREAD, ETC. 


Biscuits, Yeast 


table -spoonful of wlutc sugar Stir 
m two cupfuls of new milk, cut into 
cakes and bake in a quick oven 
Another recipe — Into one quart 
of Graham flour stir half a tcaspoon- 
ful of balnng-powdcr, a little salt, 
and enough sweet milk to make a 
thin batter, add the ■voiles of three 
eggs, and the whites shglitl) frothed 

Biscuits, New York Tea — One 
quart of flour, in vv Inch thoroughly mix 
two tcaspoonfuls of balnng-powdcr, 
add one large coffcc-cup of sugar, 
cut finelj half a cup of butter , make 
a hole in the middle of the flour and 
pour in a coffee-cup of milk , stir all 
well together with a knife and roll 
out about half an inch thick Cut 
into cakes and bake in a quick oven 

Biscuits, Royal (Mrs Lemcke) — 
Butter a square cake -pan and dust 
it with flour , put one pint of flour into 
a sieve, add one heaping teaspoonful 
of Royal balnng-pow der one-half tea- 
spoonful of salt one teaspoonful of 
sugar, and sift the whole into a bowl 
add I oz of pure lard, chop the lard 
fine in the flour with a table - knife 
then make a hollow in the centre, pour 
in one-half pint of cold milk and mix 
with the same knife into a smooth 
dough, spnnkle a little flour on a 
pastry -board turn the dough on to 
it, and pat it lightly with the knife 
to smooth the top then roll it out to 
one inch in thickness dip a small 
biscuit -cutter m flour and cut the 
dough into rounds lay them in the 
buttered pan close together brush 
the biscuits over with melted butter 
then place them in a hot oven and 
bake from twelve to fifteen minhtes 
when done remove the biscuits sepa- 
rate them and serve them enclosed in 
a napkin on a hot plate In case the 
oven is rather hot on top cover the 
biscuits entirely with brown paper 
they should be a handsome golden 
color when done 

Biscuits, Sherwood — For break- 
fast, make up at night one pint of flour 
with a table-spoonful of yeast, ex- 


actly ns if for ltglil brend In the 
morning work in one quart of flour 
with a heaping lablc-spoonful of lard 
and butler mixed, an even dessert- 
spoonful of salt and half a pint of 
buttermilk in which n pmcli of soda 
has been dissolved or snnplj a cup 
of sweet milk Work well for ten 
minutes Make into small biscuits 
with the hand, instead of cutting out 

Biscuits, Soda — One quart of flour 
one table-spoonful of butter nnd lard 
mixed, one teaspoonful ot salt, one- 
qtiarter tcaspoonful of soda, enough 
buttermilk or sour milk to make the 
dough just stiff enough to be handled , 
the soda should be sifted with the 
flour and the shortening rubbed in 
before the buttermilk is added These 
biscuits do not require kneading or 
beating but must be mixed and baked 
as quick!) ns possible afterwards 

Biscuits, Yeast — Their success de- 
pends much on their being kept 
tightly covered during the leaven- 
ing process nnd if successfully made, 
have a melting instead of a doughy 
quality when eaten 

Into a scant half-pint of scalding 
milk put a teaspoonful each of salt 
nnd sugar and a heaping one of 
prime butter Stir until about blood- 
warm then add a fourth of a ) east 
cake previously dissolved in a little 
of the nulk and when these ingredi- 
ents are well blended sift in a heap- 
ing pint of unsifted flour Stir with 
a stout spoon until all the flour dis- 
appears If the measure of milk 
proves too small to take up all the 
flour, sprinkle on a few drops of 
water too much wetting will make 
the biscuits tough Place to raise, 
for five hours, where the temperature 
ranges from eighty to ninety de- 
grees The pan must not come in 
direct contact with a hot surface, 
heat should be derived from radia- 
tion, for if sponge be subjected to too 
great heat it becomes thin and pasty 
The mixing-pan should be of tin 
or crockery ware, several times larger 
than the lump of dough, to allow 


Bun 


BREAD, ETC 


Buns, Hot Cross 


jvm* ) f<v t i o in i-i- mu! lx* p r o 
\ii* d i Hli i ilo < lunm tm cour 
ft'- tlw p tip* i »‘f » \cludini the air 
nil 1 l '••cjn n i i the m*»i turr \\ lien 
llu li\i linn- !uu r\pm«l inm tin 
j» ni «>n ton In htU lbumd 1 m ml 
m jrc ‘in nil 1 I neml for two nun 
ulr If the «1 >Ui li till, dndge 
mi i little Hour fro n time to turn i 
t ili’i i»“‘ttfiil in ill will K cnoiu li 

Divnh tin. «1 mi h into ictimi 
rollint i icli Ktvvcvti the- palm t into 
little lull' PI in in t | n fe«l jun, 
niton mi «>nl\ tlio outer edits of tlic 
hill to meet 

The pm vlnuilil lx- olxnit in mcli 
ni«l i li ilf in depth with another nf 
tin. smile i*c to fit oxer do cl\ for i 
cover while rtiMtii' Rums for three 
hour in «. line tcmperiturc ns first 
dueitcd When rends for tile oven 
the little hill will Ime ctjvuided 
and rr-cn until thev form one rounded 
whole with slight depressions bow- 
ing the dividing -lines Hike for fif- 
teen or tvventv minutes in n quick 
oven and s C rvc hot 

Buns — One and onc-quirtcr Ills 
flour and \L 11) lnittcr rubljed fine 
together, one wincgl ms of home in ide 
least or one half cake compressed 
least one v incel iss of brindv and 
ro’-c water mixed four eggs Ixiatcn 
light two table spoonfuls of cutt ints, 
one tenspoonful of spice nutmeg, 
and cinnamon, add a pint of warm 
milk, and pul to nsc When light, 
stir gcntli with lb of finely pow- 
dered sugar Make into forms , vv hen 
sufficient!! raised bake, and just 
as sou lake from the oven sift over 
them powdered sugar 

Buns, Bath —Put i lb of flour into 
a pan and make a hole in the centre 
of the flour into which pour one tabic- 
spoonful of least and one cupful of 
milk slightly warmed Mix these to- 
gether with a little of the flour and 
leave it near the fire to nsc Dissolve 
6 ozs of butter, and beat up four eggs , 
add this to the sponge, and knead all 
together The dough must be again 
allowed to nse , and when it has well 


li in which will lie in nlmut nil hour, 

put mall lull of thin mixture on a 
will s re ted oven tin two or three 
nulus ap irt T hi t dough hemp 
hi lit it will fall into the required 
h i|*t Sprinkle In if sugar on the 
•op or brush the buns over with a 
mixture of egg and milk Five or 
ix rirtwiv comfits and lemon or 
citron peel nun be added Bake in a 
Hinder ite oven 

Buns, Breakfast —Tike the chill 
off a qn irter of i pint of milk, and nnx 
it with the s ntic qu intiti of fresh 
\tist, add Ih of butter, melted 
but not lint sugar to taste, and a 
couple of n i s well he iten and then, 
vers gradmllv sufficient flour to 
make a tolerabli firm dough Put 
it into small tins well oiling them 
first , set them before the fire for 
about twenty minutes to nse, and 
h ike in n quick oven Tune to bake 
tv enti minutes Sufficient for a 
doren buns 

Buns, Forfarshire Tea — One 
pound of flour, 3 07 -s of butter, two 
tcaspoonfuls of baking-powder, a 
few Sultana raijins carefully stoned 
and rublicd, two eggs one cup of 
milk Keep a little of the eggs to 
bnish over the buns Rub the 
butler into the flour add the sugar 
and the balnng-powdcr, mix every- 
thing thoroughly well together, and 
bake in small cakc-tins 

Buns, Hot Cross — Make a sponge 
of a cup and a half of mdk, half a 
veast cake dissolved in half a cup of 
warm water, and flour enough to 
make a thick batter Set in a warm 
place overnight. In the morning 
add two large spoonfuls of butter, 
melted , half a cup of sugar, a salt- 
spoonful of salt, and as much cinna- 
mon or grated nutmeg Work m 
more flour until the dough can be 
handled, lcncadmg it well Cover, 
and let it nse in. a warm comer for 
five hours longer, then roll out into a 
sheet about half an inch thick, and 
cut mto rounds, like biscuit Lay 
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Cakes, Belvidere 


BREAD, ETC. 


Dodgers, Corn 


them in a buttered baking-pan, let 
them rise half an hour, cut a cross 
upon each, and put mto the oven 
When they are baked to a light brown, 
brush over with white of egg beaten up 
■with fine sugar and take from the 
oven 


Cakes, Belvidere — One quart of 
flour four eggs, a piece of butter the 
size of an egg, a piece of lard the same 
sn f Mix the butter and lard well 
with the flour beat the eggs verv 
light in a pint bowl Fill it up with 
cold milk , then pour it gradually into 
the flour, which must be made into a 
tolerably stiff dough Add a tea- 
spoonful of salt and work bnskly 
for eight or ten minutes Roll out 
the dough cut mto shape, and bake 
in a quick oven. 


Cakes, Breakfast — Three eggs, one 
tenspoonful of sugar one coffee-cup 
of sweet milk one cup of warm water 
three table-spoonfuls of yeast flour 
enough to make a stiff batter Add 
the whites of the eggs when the batter 
has risen also a pinch of salt If 
started the night before, they will be 
as light as puffs 

Cakes, Coni — Two cups of sour 
m H“ fable-spoonfuls of butter 
melted three eggs beaten verv light 
one teaspoonful each of salt and 
soda two cups of com meal or enough 
to make a rather thin batter Add 
Uie melted butter to the beaten eggs 
dissolve the soda m a table-spoonful 
of boiling water add tins to the milk 
and mil with the eggs and butter 
Have the meal readv sifted with the 
salt put all together beat hard and 
c . \ n .f shallow baking-pan for 
about half an hour 


Cakes, Lapland. — Take five egg: 
beat the whites and a oiks separate! 
till both are as light as mav be the; 
m> v them together and add one pint c 
ncli cream with about one pint of sifte 

S“5 fi HaU ? n r U Un shapes Wit 
the batter and bake in a well-licate 
oven Ten minutes should suffic 
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for the baking, and the cakes should 
be sent to the table while piping hot 

Cakes, Mahogany — One cup of 
sweet milk, one large egg, one cup of 
flour, mix well and bake m cups for 
half an hour in a quick oven This 
is an excellent breakfast cake 

Cakes, Orange — One quart of flour, 
one cupful of butter, four eggs, two 
table-spoonfuls of yeast Make into 
a stiff batter at night with milk 
Next morning add a teacupful of 
com meal Beat all well together, 
and put mto cups to rise before bak- 
ing 

Cakes, Turn o vet, or Pockets — 
Take one quart of flour, sifted, and 
divide it mto two equal portions To 
one pint add three eggs very well 
beaten, one large table -spoonful of 
butter and lard mixed two teaspoon- 
fuls of sweet yeast, and milk enough 
to make it mto a moderately soft bat- 
ter Put it down to nse and after it 
has risen work in the other half of 
the flour so as to make it mto a 
nice dough Then roll out mto thin, 
round cakes somewhat larger than 
ordinary biscuits Now lap one end 
back over the other so as to repre- 
sent a smaller upon a larger senu- 
arcle Set them to nse again, and 
bake in a quick oven 

Crisps, Oatmeal — These may be 
made of oatmeal or oatmeal mush 
mixed with boiling water to a stiff 
dough then kneaded a little, mixed 
with a little wheat meal to prevent its 
crumbling moulded cut mto small, 
thiri cakes and baked twenty or 
thirty minutes m a hot oven If 
made very thin and kept in a cool 
dry place, they will retain a rich 
flavor for several days 

Dodgers, Corn — Sift a quart of 
®?' °d» sweet meal add a teaspoonful 
, 83 « s hr in cold water knead- 
ing all the time until the mixture is 
oin consistency to be easily moulded 
with the hands mto little, oblong- 



Muffins, Cream 


BREAD, ETC. Auntie’s Gnddle Cakes 


Muffins, Cream. — Mis together 
well the yolk of one egg, two table- 
spoonfuls of sugar, one cupful of milk 
and one-half cupful of melted butter 
Sift in a little flour with two teaspoon- 
fuls of baking-powder, and the white 
of an egg beaten to a stiff froth Add 
enough sifted flour to make a thick 
batter Bake in muffin-tins m a hot 
oven 


Muffins, English —Stir into three 
cups of warm (not hot) milk a lialf- 
teaspoonful of salt, one and a half 
teaspoonfuls of granulated sugar, 
and two table-spoonfuls of melted 
butter In this warm mixture dis- 
solve half a yeast cake Last of all, 
stir in a quart of flour, then add 
as much more flour as is needed to 
make a very soft dough Beat hard 
for five minutes and set in a warm 
place to nse At the end of six hours 
turn the dough upon a floured pastry- 
board, and with a sharp knife cut off 
pieces about half as large as the or- 
dinary English muffin With floured 
hands form the pieces of dough quick- 
ly and lightly into round muffins, 
patttng them into the proper shape 
■L<ay these gently upon a heated soap- 
stone gnddle, and let them bake 
slow ly until double their original 
size When browned on one side, 
turn and bake upon the other They 
will take about twenty-five minutes 
to bake 


Muffins, Graham — Stir togethe 
m a deep bowl four eggs, and tun 
upon them a quart of lukewam 
milk two table-spoonfuls of mcltcc 
butter, and a teaspoonful of sugar 


Whip in gradually three cups of 
Graham flour, then beat hard for 
fully five minutes Have ready 
heated and greased muffin-tins, half 
fill them with the batter, and bake 
immediately m a very hot oven If 
the oven is as hot as it should be, 
ten minutes' baking will suffice to 
make them light, puffy, and brown 
They should be eaten as soon as 
baked, as (Jiey fall if allowed to 
stand 

Muffins, Potato — Scoop the in- 
side from four large, freshly baked 
potatoes Beat this flour until it is 
quite smooth, and add to it a pmch 
of salt 2 ozs of clarified butter, and 
as much warm water as will make 
a thin batter Beat three eggs, and 
add them to the mixture, together 
with three pints of best flour Dis- 
solve a teaspoonful of soda in a pint 
of lukewarm water knead this with 
a cupful of fresh yeast into the dough, 
and let it nse all night The next 
morning bake the muffins in rings 
upon a gnddle and, when one side is 
lightly browned, turn them upon 
the other When to be eaten, tear 
the muffin a little round the edge, 
toast it on both sides divide, butter, 
and afterwards quarter it- Time to 
bake the muffins, about twenty min- 
utes 

Muffins, Rice — Half a pmt of nee 
boiled and mashed very smooth 
Soften this paste by slowly adding 
one cupful of milk three well-beaten 
eggs salt and as much flour as will 
make it the same consistency as 
pound-cake batter 


PANCAKES AND GRIDDLE CAKES 


Auntie's Gnddle Cakes — 
quart of sweet milk four eggs, be 
the size of in egg three table-sp< 
* u , n 5' cas t i tcaspoonful of s 
and nour enough to form a thin bai 
ttarrn the milk and butter togci 


fill they are mixed and let them cool 
Beat the eggs till light add to the 
milk and butter, and stir in the flour 
to a thm batter Add the other in- 
gredients, the yeast last, and stand 
to nse for three hours Bake on a 
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Bread Griddle Cakes BREAD, ETC 


Pancakes 


well-buttered griddle, and as each 
cake is taken off put on it a piece 
of butter and a sprinkling of pow- 
dered sugar, and spice to the taste 

Bread Griddle Cakes — Grate the 
crumb of a stale loaf of bread, and sift 
out all the lumps Stir in milk till 
a thick batter is formed Beat eggs, 
allowing two to every pint of milk, 
till smooth, and add to the batter, 
add a little salt Beat all well to- 
gether, and bake on a well-buttered 
gnddle 

Buckwheat Cakes — Two cups of 
buckwheat flour, half a cake of com- 
pressed yeast, a small teaspoonful 
of salt, half a cup of Indian meal, 
two table - spoonfuls of molasses 
Use enough warm water to make a 
thm batter, beat briskly and put in a 
warm place for the night, in a crock, 
and in the morning stir in baking- 
soda the size of a pea In cold weath- 
er no other raising will be needed for 
a week or ten days than to leave about 
a cupful of the old hatter in the bot- 
tom, adding flour, water, etc , at 
night, and beating all well If buck- 
wheat cakes are made too small they 
cool easily They may be as thm 
and dainty as possible, but should 
be of pretty good size 

Another way — Three parts by 
measure of buckwheat flour to one 
part of Graham flour, and mix with 
buttermilk instead of water Keep- 
ing buckwheat batter is often very 
troublesome, especially in mild weath- 
er It can be kept perfectly sweet 
by pouring cold water over that left 
from one morning, and which is in- 
tended to be used for raising the next 
morning's cakes Fill the vessel 
entirely full of water and put in a 
cool place, when ready to use, pour 
off the water, which absorbs the 
acidity 

Buttermilk Gnddle Cakes — To 
ha\e the cakes light and in perfection 
the buttermilk must not be strained, 
but should have the little particles 
of butter floating in it- To a pint 


of buttermilk allow a scant half-pint 
of clabbered milk, mix, stirring in 
flour enough to make a stiff batter, 
beat well, and until the lumps are 
all out, then add a teaspoonful of 
salt, and a teaspoonful of soda finely 
powdered and thoroughly stirred into 
a gill of flour Beat well mto the 
batter, add enough buttermilk to 
make it of the consistency of buck- 
wheat cakes 

Com Gnddle Cakes — Take the 
fine, white meal, and stir nch butter- 
milk mto it until it is almost the con- 
sistency of thm mush, add a little 
soda, and salt to taste Have the 
gnddle hot and well buttered 

Corn-meal Gnddle Cakes — Two 
cups of boiling milk, one cup of com 
meal, half-cup of flour, two eggs, 
one table-spoonful each of butter 
and molasses, one heaping teaspoon- 
ftil of baking-powder salt-spoonful 
of salt Pour the boihng milk o\er 
the meal, as directed m recipe for 
raised com bread When cool, add 
the butter, melted the molasses salt, 
and flour, and lastly the eggs, beaten 
very light II the batter is too stiff, 
thm with cold milk to the ngbt con- 
sistency 

Flannel Cakes — One quart of flour, 
two eggs, one large latchen-spoonful 
of yeast, sweet milk enough to make 
a thm batter, beat all well together 
and set to nse dunng the night If 
the batter should become too thick, 
add a httle more milk or water 

Indian -meal Johnny Cake — Tnc 
gills of meal, 3 ozs of butter, one tea- 
spoonful of salt. Mix up with milk 

Pancakes — Put mto a basin % lb 
of sifted flour, one egg, one-quarter 
of a gill of milk stir to a smooth 
paste , then add one and three-quarter 
gills of milk, 2 ozs of fresh butter, 
melted, and a small ptncli of salt, 
:m\ well and, if lumpi, , strain this 
batter Put a small piece of butter 
mto a pancake-pan, when melted, 
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Pancakes 


BREAD, ETC. Rice Gnddle Cake; 


pour m two table-spoonfuls of tlic 
batter, spread it so as to cover tbe 
pan entirely, fr\ till colored on one 
side , then toss it over nnd cook tbe 
other side, nnd turn tbe pancake out 
on a dish When alt the batter is 
cooked in this way, spnnkle the pan- 
cakes with sugar, and sen c on a v erv 
hot dish, with a cut lemon Pan- 
cakes should be eaten as soon as 
fned 

Another reape — Take a pint of 
cream six eggs, three table spoon 
fuls of flour three of wine, one of 
rose-water % lb of sugar )■£ lb of 
melted butter almost cold, nnd half 
a nutmeg grated Mix these well 
together Fry until the\ become 
delicately brown Let tlic batter be 
as thin as possthlc 

Pancakes (without Eggs or Milk) 
— Mix two table-spoonfuls of flour 
with a small pinch of salt, two or 
three grates of nutmeg and a dessert- 
spoonful of moist sugar ALal e a 
smooth batter by mixing with the 
flour etc. very grnduall\ half a 
pint of mild ale and beat it fully ten 
minutes Fry the pancakes in tlic 
usual wav and sene them with moist 
sugar sprinkled between them Tune 
ten minutes to fry each pancake 

Pancakes, French — Beat well the 
yolks of four eggs mix them into I lb 
of flour add a glass of brandy and 
with an equal quantitv of good ale 
and water dilute the paste until it is 
of the consistency of cream Let 
this remain for two hours before 
using, then put a piece of butter as 
large as a walnut into the frying- 
pan bold it over a clear fire until it 
smokes put in enough batter to 
cover the bottom of the pan and 
when nicely browned on one side 
turn it, and as soon as it is done serve 
with lemon ginger sauce, or spiced 
sugar apart Put m another piece 
of butter for each succeeding pan- 
cake you have to fry 

Pancakes, Snow — Freshly fallen 
snow may be used instead of eggs 


in making butler for pancakes Care 
must of course be taken lint the snow 
is a*- pure ns possible The Latter 
shonld lie in ide rather thick, nnd the 
snow mixed with each pancake just 
before it is put into the pail As n 
general rule it max be calculated 
tint two t ible spoonfuls of snow will 
be equal to one egg 

Popovers — One cupful of nulk 
one egg one cupful of flour, nnd a 
little suit Beat well nnd put a 
tabic spoonful of the batter in verv 
small tin pans Bake quickly nnd 
serve immediately 

Puffs, Breakfast — Beal up two 
eggs \cn light adding to them one 
quart of s«cct milk nnd gradually 
ere imtng into it sifted flour nnd n 
little salt until it is of tlic consistence 
of w a flic hatter Bake quickly m tin 
puff-pans 

Puffs, Germantown — Beat the 
whites of siy eggs till they stand 
alone and the yolks tlioroiiglih 
Cream m b\ degrees nine table- 
spoonfuls or flour Put m n table- 
spoonful or melted butter and a tea- 
spoonful of salt then make into a 
batter with one pint or sweet milk 
Bake m little patty -pans 

Puffs, Hasty — Stir 2 ozs of flour 
quickly and smoothie into half a 
pint of boiling milk evhich has been 
sweetened and flavored with lcmon- 
nnd or nutmeg Boil up then add 
2 ozs of butter and when cool, two 
eggs well beaten Butter four small 
moulds Pour a quarter of tlic mixt- 
ure into each, and bake in a good 
oven Turn out before serving, and 
place a little jam on the top of each 
puff Time, ten to fifteen minutes 
to bake 

Rice Gnddle Cakes — To half a 
tcacupful of whole nee allow three 
eggs half a pint of nch, sweet milk 
and half a teaspoonful of salt Bo3 
the nee till every gram is thoroughly 
dissolved, stand aside till it jellies 




Rice Pancakes 


BREAD, ETC 


Rusk 


Beat ti;e jelly m the milk slightly 
warmed, till smoothly mixed Beat 
the eggs till very smooth and light, 
and add to the nee and milk with 
salt If the batter does not adhere 
well together, add the yolk of another 
egg Flour spoils them 

Rice Pancakes — One pint of boiled 
nee, one pint of flour, a tcacupful of 
sweet milk, linlf-teacupful of sour 
milk, one teaspoonful of soda, two 
eggs, and a piece of butter the size of 
a walnut 

Rolls, Breakfast — To I lb of flour 
allow i oz of butter, one egg, a tea- 
spoonful of baking-powder, and sweet 
milk enough to make a soft dough 
Rub the butter and flour well to- 
gether, add the egg (beaten till light), 
a pinch of salt, and the milk, till a 
soft dough is mixed Form into rolls 
and bake in a quick oven 

Rolls, Brentford — Into 2 lbs of 
sifted flour rub very thoroughly 
14 lb of freshened butter and one 
coffee-cupful of sand sugar, into one 
pmt of new milk which has been 
boiled and cooled, beat lightly the 
yolks and whites of two eggs, and 
add to the flour , put m a gill of veast, 
and beat all well together until bub- 
bles appear, then place in a warm 
room to nse In the rising lies the 
secret of one's success, for the dough 
must be so light that it has the ap- 
pearance of being sour Mould it 
mto rolls, place in buttered pans, not 
allowing them to touch , let them nse 
again, and bake twenty minutes in 
a quick oven 

Rolls, French —Make them up over- 
night with yeast as for light bread, 
adding the >olk of an egg to each 
pmt of flour , work it well, and in the 
morning work in I oz. of butter to 
a pmt of flour Bake quickly and 
serve as soon as done After putting 
the butter m the dough it should 
stand to nse until half an hour before 
baking, when the dough should be 
formed into rolls and covered with 


a towel until the oven is ready 
for them Make mto long, narrow- 
shaped rolls of small size 

Rolls, Hot — When hot rolls are 
sent in from the baker’s for break- 
fast, they should be put mto the oven 
as soon as they amve Two min- 
utes before they are to be served 
take them out, divide them length- 
wise, and put some thin slices of 
butter between the rolls, press them 
together, and return them to the 
oven for one minute Take them 
out, spread the butter, place them on 
a hot dish, and serve immediately 

Rolls, Vienna — Finest wheat flour, 
8 lbs , milk, three and one-half quarts , 
water, three and one - half quarts , 
compressed yeast, && ozs , salt I 
oz After all the materials have ac- 
quired the temperature of the room, 
the flour is poured in a loose heap m 
the middle of the baking-trough and 
a small quantity of the heap on one 
side mixed to a thin dough with the 
milk and water previously poured 
together, and mixed with yeast and 
salt The dough is allowed to stand 
three-quarters of an hour, well cov- 
ered After this time, or as soon as 
fermentation has begun, the dough 
vs mixed intimately with the remain- 
der of the flour and the rest of the 
liquid, and left to nse for two hours 
and a half It is then cut mto pieces 
weighing each I lb each of which is 
divided into twelve square pieces of 
'equal weight The comers of each 
of these squares having been turned 
over to the centre, the cakes are put 
into the oven and baked for fifteen 
minutes The heating must be uni- 
form If the oven is hotter in one 
place than another the cakes must be 
shifted about. To impart a gloss to 
the cakes, they are brushed over with 
a sponge dipped m milk 

Rusk (No i) — One teacupful of 
sugar, two eggs beaten together, one 
cupful of warm milk, one table-spoon- 
ful of butter, one cupful of lively 
yeast Stir in flour until nearly as 



Rusk 


BREAD, ETC 


Toast, Buttered 


stiff as pound-cake batter Set the 
dough to use in the evening and in 
the morning mould out into rolls 
until as little flour as possible hen 
well nsen, bake 

Rusk (ISo 2) — One quart of flour, 
half a teacupful of yeast, a half-pint 
of milk, two eggs a teacupful of 
sugar a table -spoonful of butter, 
half a nutmeg grated Set a sponge 
with half the flour, the milk and 
yeast. Let it stand in a moderately 
warm place eight hours, then mis in 
the rest of the flour, together with 
the eggs, sugar, and butter Mould 
the dough into such form as is pre- 
ferred, and let the rolls or biscuits 
stand in a warm place to rise for two 
hours longer Then bake in a quick 
oren. It improves the appearance 
of rusks to brush them over with 
raw egg, and then sift sugar or sugar 
and cinnamon over them just before 
being put in to bake. 


simple process The barley meal, 
with the addmon of salt to taste, 
should be mixed with hot milk tdl it 
forms a thick paste Roll out thm 
and cut into scones Bake in a 
quick oi cn or on a griddle over a 
bright fire They should be buttered 
and eaten hot- 

Scones, Milk. — iGx in a bowl ijz 
lbs of flour, a teaspoonful or baking- 
powder, a pint of sour milk, and a 
little salt. Knead a little with the 
hands roll it out and bake in a quick 
oven for ten minutes 

Scones, Nannie’s — One pound of 
flour, two teaspoonfuls of carbonate 
of soda a little salt to taste also a 
small pinch of fine sugar one tea- 
spoonful cream of tartar, buttermilk 
as much as will make a thm batter 
Mis the ingredients thoroughly to- 
gether cut into round cakes, and 
bake on a griddle over the fire 


Sallylnnns —Rub % lb of butter 
into 2 lbs of flour Add a teaspoon- 
ful of salt a quarter of a pint of fresh 
yeast mixed with a pint of lukewarm 
milk and three well-beaten eggs 
Cover the pan and let it rise till light- 
the dough into thick cakes 
about five inches m diameter Bake 
m a quick oven Or rub 2 ozs of 
butter into 1 lb of flour Add a 
pinch, of salt and pour in very slowly 
a table-spoonful of fresh veast which 
has been mixed with half a pint of 
warm milk. Beat the batter with a 
tork or spoon as the milk is poured 
ia ’ th e yolks of two eggs and 
f ? 4 Jhe dough near the fire to rise 
Butter the tins fill them with the 
dough and hake m a quick oven. 
To prepare the sallylunns n, a l, 
them hot, divide them mto three 
|»ces, and butter these hberallv 
aerve at once If a verv nch cake 
is required, cream may be used m- 
stead of milk. Time to babe abort 
twenty minutes 

Scones, Barley — The preparation 
of these wholesome cakes is a verv 


Scones, Scotch —Sift together twice 
one cupful of white Sour three cupfuls 
of Scotch oatmeal two teaspoonfuls 
of baking-powder and one of salt. 
Bnng to a boil a pint of sweet milk 
and stir mto it two table-spoonfuls of 
butter and one of sugar When the 
butter has melted make a hollow m 
the flour and meal and pour m the 
milk. Stir to a soft dough turn out 
upon a floured hoard and roll quicklv 
and hghtlv mto a sheet not more 
than an eighth of an inch thick. Cut 
out m rounds like biscuit and hake 
(not fry) on a soapstone gnddle 
When the lower sides are done to a 
nch brown turn the scones If 
they are to be eaten hot they must 
be buttered as soon as thev are taken 
from the gnddle 

Toast, Buttered — When the bread 
is fully toasted place little pieces of 
batter here and there upon it, put it 
before the fire for a minute or two till 
the butter is soft, then spread the but- 
ter upon the toast, taking care not to 
press heavily upon the bread or the 
toast will he heavy Cut each slice 


Toast, Dry 


BREAD, ETC 


Waffles, Inglcsidc 


M|unt«.h into strips in inch mil i 
h ilf broad, ttul pile these on i hot 
diMi Jf one or two shies ire cut 
through together the butter will sink 
from the upper piece to the lower 
Ihittcrcd toast should lie prepared nt 
the list moment, and screed very 
hot 

Toast, Dry — Be careful to lmc 
i dear, bright fire Cut ns m xny 
slices is in is be required from i loaf 
of bread two davs old These slices 
should Ik \cr\ tlun — not o\er a 
quarter of nn inch thick Cut ofF 
the crust and warm the bre ul on 
l Kith sides for one minute before 
to i simc it, then pul it on the toast- 
ing-fork bold it n little distance from 
the fire, moic it ibout till it is lightly 
and cqu.alh toasted and when it is 
done upon one side turn it to do the 
other Dry toast should be colored 
gradualiv as its perfection consists 
rn its 1 icing ensp and dry without 
being ur\ dark and brown or in the 
least burned It should be made a 
few minutes only before it is wanted 
as it soon becomes heavy It should 
never be placed flat on a dish or table, 
but be put at once in the toast-rack, 
or, if tins is not at hand, two slices 
should be made to lean one against 
the other Toast should never be 
made with new bread 

Toast, Egg — Place a bowl con- 
taining 3 ozs of good butter in boil- 
ing water, and stir until tlie butter is 
quite melted, mix it with four well- 
beaten eggs and put them together 
into a saucepan, keeping it moving 
round in one direction until the mixt- 
ure becomes heated, then pour it 
quickly into a basin, and back again 
into the saucepan Repeat this until 
it is hot, but on no account must it be 
boiling Have ready some slices of 
buttered toast, lay the mixture of egg 
thickly over, and serve very hot. 
Tune, about five minutes 

Toast, Milk —Toast the bread a 
light brown on both sides Boil a 
pint of milk, mix together two tea- 
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spoonfuls of flour m a little cold vv alcr , 
stir tins into the boiling milk Let 
it boil about one minute, then add 
a little s ilt, and stir into it 2 ozs of 
butler Dip the toisl m the milk, 
place it on a dish and pour the re- 
mainder of the milk ov cr it The toast 
nnj be made much richer by increas- 
ing the qimntilj of butler 

Waffles — Two quarks of milk, i lb 
of butler and a little lard fourteen 
eggs two lcns]KX>nfuls or salt, one cup 
of j cast, enough flour to make a 
batter, add the eggs well beaten, 
last Mix at noon to bake for even- 
ing This quantity makes sixty 
square waffles, bake in waffle-iron 
and cat vv ltli milk and sugar , a little 
ground cinnamon mixed with some 
sugar is verv nice 

Waffles, German —Half a pound of 
butter stirred to a cream the yolks of 
five eggs mixed with ’/i lb of flour, 
half a pint of milk gradually stirred 
in and lastly, the whites of the eggs 
whipped to a stiff froth and beaten 
into the butter Very rich and de- 
licious 

Waffles, Ingleside — Make one pint 
of Indian meal into mush in tlie usual 
way While hot, put m a small lump 
of butter and a dessert -spoonful of 
salt Set tlie mush aside to cool 
Meanwhile beat separately till very 
light the whites and yolks of four 
eggs Add the eggs to the mush, 
and cream in gradually one quart of 
wheaten flour Add half a pint of 
buttermilk or sour cream, m which 
has been dissolved half a teaspoonful 
of carbonate of soda Lastly, bring 
to the consistency of thm batter by 
the addition of sweet milk Waffle- 
irons should be put on to heat an hour 
in advance, that they may be in the 
proper condition for baking as soon 
as file batter is ready Have a brisk 
fire, butter the irons thoroughly, but 
with nicety, and bake quickly ' Fill 
the irons only half full of batter, 
that the waffles may have zoom to 
rise 


Waffles, Quick 


BREAD, ETC 


Butter-scotch 


Waffles, Quick — Sift together three 
cups of flour, a heaping teaspoonful 
of baking-powder, and a quarter of a 
tenspoonful of salt Beat light m 
another bowl two eggs, and add to 
them two cups of milk Now stir 
tlie flour into the milk-and-cgg nu\t- 
urc and the batter is ready for the 
waffle-iron The waffle-iron must be 
thoroughly dean and perfectly dry 
when it is put awa> after using and 
it must be kept in a drj closet that it 
nn> not rust To grease the iron 
preparatorj to baking waffles, have 
it heated * Then apply the melted 
butter to the interstices willi a small 


brush, pour the batter by the large 
cupful into it, that the iron may be 
filled quickly As soon as one side 
is full, close the iron and turn the 
under side to tlie fire 

Waffles, Rice — One cup of boded 
rice, three eggs, I oz of butter, two 
cups of sour milk, one tcaspoonful 
each of salt and soda Stir into the 
nee tlie butter creamed and the eggs 
frothed, add tlie salt and the soda, 
stimng m tlie milk adding flour 
enough to make a rather thick batter , 
heatthc buttered w affle-irons, winch fill 
three-quarters full, and bake carefullj 


Brentford Rolls See Bread 

Broiled Eggs Sec Eggs 

Broth See Soups 

Beef 

Trench Vegetable 

Mutton 

Scotch 

Soubtsc 

Brown Bread Sec Bread 

Sauce Sec Saucer 


Brussels Sprouts 
Bruvaise Potagc 
Buckwheat Cakes 
Buns 

Burned Custard 
Mnionds 


See Vegetables 

Sec Soups 

See Bread 

Sec Bread 

See Ciisl irds 
Sec Almonds 


Butter, Clarified — Melt some but 
ter in i p- rfcc-th clean *s.auccp.in re- 
move tin mini and let the impurities 
mil to till lv>tto n when cooling 
Sirun it cirilulU having tin m.cU 
uient at the bottom of tin *■ mci.ji.iii 
li m i, !>c u cd imtc id of oJtn oil, 


both for salads and for other pur- 
poses 

Butter, Maitre d’Hfitel — Into one 
cupful of good butler work a tabic- 
spoonful of lemon-juice and two table- 
spoonfuls of finely chopped parsley, 
with a little salt and white pepper 
Pack mto a small jar, cov cr, and keep 
in a cool place It is useful to pul on 
chops steaks, cutlets, or With potatoes 

Butter Sauce — Rub two table- 
spoonfuls of flour and half a cupful w 
butter until ciearaj Then gradual- 
1$ add the boiling water Stir cou- 
stantlv nnd take from the fire just ns 
it conies ton boil Tlavonng (Icmon- 
juicc pepper etc ) can be ndded to the 
boiling water 

Buttercup Jelly See Jellies 

Buttered Eggs Sec Eggs 

Toast Sec Bread 

Buttermilk Pudding Baked 

Sec Puddings 
Biscuit Set Bread 

Griddle Cakes 


Set Cnndj 


Buttcr-scotcb 


c 


Cabbage — The following recipes for 
cooking ca bliagc will lie found under 
their rosptclm. headings as indicated 
Cabbage nnd Bacon See Vegetables 
Cold Shw 
Creamed 
equal to Cauli- 
flower 

Trench method 
German method 
Hot Slaw 
Red, Stewed 


Cabbngc, Stuffed See Vegetables 

Sw iss method 
Omelet See Eggs 

Pickled See Picldes 

nnd Celery Salad 

Sec Salads 

Salad 

Soup See Soups 

Cabinet Pudding See Puddings 
Caff Frapptf See Beverages 


CAKES 


In making cakes, great care should 
be taken that c\ crything w Inch is used 
should be perfectly dry , as dampness 
in the materials is \cry likely to pro- 
duce heaviness m the cake It is 
always best to haic cacli ingredient 
properly prepared before beginning 
to mix the cake 

Butter should be mixed with the 
sugar, or with the yolks of eggs, 
adding the milk and flour alternately 
rn small quantities 

Flour — The flour for cakes should 
be of the best quality It should be 
weighed after it is sifted and dried 
If too much flour is used the cake 
•will crack 

Eggs — Each egg should always 
he broken into a cup before it is put 
to the others, as this will prevent 
a bad one spoiling the rest The 
yolks and whites should be separated, 
the specks removed, and then all the 
yolks transferred to one bowl and the 
whites to another The yolks may 
be beaten till they are light and frothy, 
hut the whites must be whisked till 


they ore one solid froth and no kquor 
remains at the bottom of the bowl 
The eggs should be put in a cool place 
till required for use When the whites 
only ore to be used, the yolks, if 
unbroken, and kept coiered, wall keep 
good for three or four days 

Currants should be washed, then 
spread upon a dish and carefully 
looked over, so that any little pieces 
of stone or stalk may be removed 
The dish should then be placed before 
the fire, and the currants turned 
over frequently until they are quite 
dry 

Fruit should be rolled m flour and 
put in the last thing 

Sugar — Fine granulated sugar is 
the best to use for cakes Powdered 
sugar is apt to make a dry cake. 

Lemon — Peel should he cut very 
thin as the w lute or inner side, will 
impart a bitter flavor to the cakes 
Almonds for cakes should be blanch- 
ed by being put into boiling water, 
and when they have been m for a few 
minutes the skin should be taken 
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Angel Cake 


CAKES 


Black Cake 


Angel Cake or Angel-food — Take 
the whites of eleven eggs, a tumbler 
and a half of sifted granulated sugar, 
a tumbler of flour, three times sift- 
ed, a teaspoonful of vanilla essence, 
a teaspoonful of cream of tartar, 
sifted The tumblers should contain 
two gills and a quarter Beat the 
whites of the eggs to a stiff froth, 
then add the sugar lightly, then the 
flour gently, and lastly the essence 
of i amlla Do not stop beating until 
jou are ready to put the mixture into 
the tin, which should be one of those 
with a tube in the middle, sometimes 
known as a " Turk's head " The 
pan should not be greased Bake 
forty minutes in a moderate oven If 
still soft when tried with a straw, let it 
bake longer When baked, turn the 
tin upside down on saucers to cool 
Cut with a very sharp knife The 
same recipe may be used for sunshine- 
cake by adding six of the yolks of the 
eggs, well beaten, after beating the 
whites and the sugar together 

Another way — Beat the whites of 
eleven eggs to a stiff froth , have 
ready some flour, sifted seven times, 
after which measure a rounded cup- 
ful , add one teaspoonful of fresh 
cream of tartar and sift twice Sift 
one cupful of granulated sugar once, 
then add it to the flour and sift twice 
With a fork lightly stir in the flour 
and sugar, which should he sifted in 
gradually Bake m an ungTeased 
pan with a stem forty -five minutes 
It is best to get a new pan and not 
use it for anything hut the angel- 
food 

Apple Bread — To one quart of 
meal put one pmt of npe, chopped 
apples, one egg, a small piece of but- 
ter, a little salt and fresh water 
enough to form a stiff dough The 
apples should, of course, be peeled 
and minced very fine Some persons 
like a little sugar on tlie dough, but it 
is generally preferred without This 
is a favontc with children 

Apple Bread, Baltimore — Pre- 
pare a dough exactly as if for rusks 


When it is very light, roll out a cake 
about half an inch thick Spread 
stewed apples over it, and over that 
place another cake of dough like the 
first Put it in a pan to lighten for 
a short time Bake it Have some 
thin slices of apples stewed very ten- 
der, and when the bread is baked 
lay these slices of apples all over the 
top, spnnkle -with sugar some small 
bits of butter, and any spice you like 
Put it back in the oven long enough 
for the sugar to form a coating on 
the top When cold, slice it nicely 
for tea 

Apple Cake — One and a half pints 
of sour dried apples, soaked over- 
night In the morning pour off any 
water , chop the apples, and stew them 
twenty minutes with one and a half 
pints of molasses and one table-spoon- 
ful each of cinnamon, mace and cloves 
Cream J6 lb of butter, and add to the 
apples and molasses when they be- 
come cold Add one beaten egg, a 
level teaspoonful of soda dissolved 
in a table-spoonful of boiling water, 
14 ozs of sifted flour, and a half- 
pint of seeded raisins, cut in half 
Mix thoroughly and bake in a mod- 
erate oven 

Bannock. — Dry before the fire 1 
lb of fine flour, melt */& lb of butter, 
mix with the flour 2 ozs of almonds, 
finely chopped, 2 ozs of orange- 
peel, 2 ozs of sugared carawajs, and 
2 ozs of pounded or castor sugar 
Pour on these ingredients the melted 
butter, knead together thoroughlj 
well, roll into a square or oblong 
shape, and bake in a slow o\cn for 
one hour 

Black Cake — Cream 3 lbs of brow n 
sugar and 3 lbs of butter together , 
sift in 3 lbs of flour, beat twentj- 
cight eggs scpamtelj and add, with 
5 lbs of seeded raisins 4 lbs of dried 
currants, I lb of sliced citron, 1 oz 
each of cinnamon and nutmeg l £ 
oz each of mneo cloics and all- 
spice, with a glass of blackberry 
wine Mix and beat well Turn 


Cheese Cakes 


CAKES Cheese Cakes (Mrs Leed's) 


into a very large cake-mould and 
bake for six hours This cake will 
keep lor years 

Cheese Cakes — The best are said 
to be those made in the farm-houses 
in the midland counties of England, 
as well as Stilton and Tuxford, in 
Nottinghamshire The foundation of 
all of them is the rich cream curd, fla- 
vored with lemon or almonds , some- 
times nutmeg and cinnamon and 
eggs, or, omitting eggs, a cup of 
cream or milk All are baked in 
tartlet or patty pans, lined with a rich 
paste Soyer, who is verv excellent 
authority m all culinary arts, speaks 
of some delicious little cakes, great- 
ly resembling cheese cakes called 
" Richmond Maids of Honor,” which 
derived their quaint name from the 
maids of honor of Queen Elizabeth's 
court They are, in reality only a 
variety of cheese cake, made some- 
what richer, and with the addition 
of "one very floury baited potato ’ 
instead of biscuit-powder, and one 
glass of brandy They are baked 
in patty-pans lined with puS paste, 
and both almonds and lemons are put 
with the curds, butter, and eggs of 
the filling 

Another way —One NeufcMtel or 
cream-cheese, one teacupful of sugar 
one lemon, grate the rind and use 
half of the juice, half -teacupful of 
currants, half - teacupful of rolled 
cracker-crumbs (the finer and more 
delicate the cracker the better) four 
eggs, well beaten one teaspoonful of 
melted butter half-teacupful of cream 
or nch milk , half a nutmeg one salt- 
spoonful of salt. Mix the cracker- 
crumbs dry with the cheese first re- 
moving the wrapper and taking off 
the tbza film or skin on the outside, 
of the cheese, crumble the crumbs 
and cheese well together add the 
eggs which have been first well 
beaten up with the sugar Then the 
butter and cream may be added If 
the cream is very nice, the butter may 
be omitted Lastly add the lemon, 
currants and nutmeg The currants 
must have been washed, dried, and 


then well dusted w ith cracker dust or 
flour Miv well, md put dtreclly in 
well- buttered patty -pans that lmo 
been lined with puff paste Bake fif- 
teen or twenty minutes in a quick 
01 en They wilt puff up, but must 
not be loo brown Tor vnnct> , omit 
the cumnls and the lemon, and fla- 
vor instead with sweet almonds and 
one tcaspoonfu! of essence of bitter 
almonds In putting in almonds, 
blanch them first, then pound them 
m a mortar with two or three table- 
spoonfuls of rose-water, or, if that is 
not procurable, with unequal quantity 
of sweet milk Beat all up together 
until it is a smooth paste Half a 
pound of sweet almonds and one tea- 
spoonful bitter almonds flavoring are 
the right proportions for these cheese- 
cakes Bake m the smallest patty- 
pans you can get 

Cheese Cakes with Cheese — It 
may lie difficult to secure a sufficient 
quantitv of new milk to turn into the 
requisite curd, which is m reahtv the 
foundation of all these cheese cakes 
and that which imparts to them their 
peculiar richness and there mav be 
others who cannot succeed well in 
getting the curd of the proper con- 
sistence Use Neufclidtel cheese in- 
stead of curds It is very nch and 
imparts precisely the same flavor with- 
out any troublesome process, so that 
cheese cakes can be made in a ven 
few moments by using it The Neuf- 
chfitel cheeses come done up in silver 
paper, and are to be had in market 
nr of the principal grocers for five or 
ten cents apiece One will suffice for 
about a dozen little cheese*- cakes or 
tartlets 

Cheese Cakes (Mrs Leed’s) — Take 
three quarts of milk and rennet, pret- 
ty cold and when it is tun e dram it 
“® m your whey in a strainer, then 
beat the curd in a stone mortar with 
lb of butter, % lb of almonds, 
beat with rose-water till they are like 
curd mingle with them the yolks of 
ten eggs one pint of currants, one 
grated nutmeg, and ^4 lb of sugar. 





Cinnamon Cakes 


CAKES 


Coffee Cake 


teaspoonful of powdered cinnamon 
and the same amount of balang- 
powder, and a heaping table-spoon- 
ful of sifted flour Beal lightly the 
yolks of six eggs, and stir them into 
one cupful of sugar and a teaspoonful 
of vanilla extract When thoroughly 
mixed add them to the dry ingredi- 
ents Beat tlie whites of the eggs 
very dry and light, and stir m as 
lightly as possible Pour into but- 
tered biscuit -tins and bake about 
thirty minutes in a moderate oven 

Cinnamon Cakes — Whites and 
yolks of two eggs, which are to be 
beaten up with Y\ lb of castor sugar 
for half an hour , add 2 02s of pounded 
almonds % oz of powdered cinnamon, 
and twelve pounded cloves Stir into 
this mixture, very gradually, l /t lb of 
fine flour Roll out mto long strips 
and divide mto cakes, and bake in but- 
tered tins 

Citron Cake — Mix the well-beaten 
yolks of six eggs with % lb of sugar 
and 10 ozs of fine flour , add J 4 lb of 
fresh butter, beaten to a cream , 4 ozs 
of candied citron, chopped small , a 
ivmeglassful of brandy and the 
whites of the eggs, beaten to a firm 
froth Mix thoroughly, pour the mixt- 
ure mto a well-buttered mould and 
bake it in a good oven Time to bake, 
about three-quarters of an hour 
Another way — One cupful of but- 
ter stirred to a cream with two cupfuls 
of sugar, add three cupfuls of flour, 
with two teaspoonfuls of baking-pow- 
der sifted with it one cupful of milk, 
the grated and of half a lemon and 
three eggs the whites and yolks 
beaten separately Add % lb of cit- 
ron cut in exceedingly thin strips and 
well covered with flour Bake m a 
moderate oven The cake mav be 
iced or not, according to taste 

Cocoanut Cake — Break eight eggs 
of which set aside four whites Beat 
separately the remaining four whites 
and eight yolks till very light One 
pound and a quarter of flour, sifted 
I lb of sugar, pulverized, Yt lb of 


butter, creamed, one cupful of sour 
cream or buttermilk, and a tcaspoon- 
ftil of bicarbonate of soda — the two 
latter ingredients to be added the last 
thing, just before you arc rcadj to 
bake Bake in large, flat, tin plates, 
so ns to form many thin cakes Grate 
two fresh, sweet cocoanuts, add to 
them 1 lb of sifted while sugar, Willi 
the lightly beaten whites of the four 
eggs laid aside for the purpose, and 
two teaspoonfuls of com-starcli Stir 
nil w ell together, including the cocoa- 
nut milk drained from both nuts 
When the cakes are quite cold, place 
one in the bottom of a large china 
plate, co\ er it w ell with the prepared 
cocoanut, and continue thus to heap 
up cake and cocoanut in alternate 
layers until all of each material is 
consumed If desired, coi er the w hole 
with icing This quantity makes a 
very large cake If only a small one 
is needed, one cocoanut wnll answer, 
with half of everything else 

Cocoanut Cakes — Scarcely J6 lb 
of loaf sugar to a large cocoanut, 
grated , put mto a preserving-pan till 
the sugar melts Form mto cakes, 
put on white paper They should 
be w ell baked in a very cool oven, and 
when cooked ought to he very pure 
white 

Cocoanut Snow-balls — Make an 
angel-food cake as follows Beat to- 
gether till stiff whites of eleven eggs 
with one and one-half cupfuls of sifted 
granulated sugar and one teaspoonful 
of cream of tartar, then one cupful of 
flour and one teaspoonful of vanilla 
Bake in a moderate oven forty min- 
utes When cold cut off all the brown 
outside of the cake, and with a fork 
take out pieces as large as an English 
walnut , roll these in soft frosting and 
then in grated cocoanut. These are 
especially nice with a plain, white ice- 
cream 

Coffee Cake — Cream one cupful of 
sugar with two- thirds of a cupful of 
butter , add one cupful of strong coffee, 
four cupfuls of flour, two teaspoonfuls 
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Composition Cake 


CAKES 


Custard Rolls 


of h\kini;>|KW(lir one and a h df 
<in«ponnfuI*. of powdered clove*. om 
tenspoonful of cinnamon, }» lb of 
r iiMtis I- lb of enrr mt*. 

Composition Cake ( in old f isluon- 
cd recipe) — '1 hree-qn wlcrs of n pound 
of butUr iji lbs of sip ir, 1 lb*? 
of flour, four cutis one pint of sweet 
milk i level te ispoonfiil «>f •. ilentns, 
- lbs of ritsins, >s lb of citron, thru, 
tilde-spoonfuls of cum nuon one 
1 irue tilde spoonful of cloves one of 
mace inixcxl m n vvmegl is*dulof wine 
or brands , one nutmeg 

Cookies — Three cupfuls of flour, 
one cupful of sun ir, « little helped, 
Jnlf n cupful of butter, onc-llurd of a 
cupful of neb milk or crcim two 
ojics, hnlf n tenspoonful of sod l with 
ginger, cirdnmom or other spice (o 
sour taste Work the hutter until 
creamed, ind bent the sugar smooth!} 
into it Then add the soda, dissoh cd 
in the milk Let the w lutes be bcitcn 
to i stiff froth mil added the list 
thing before the flour Make into a 
dough is soft is can be rolled 

Another wi\ — Two cupfuls of 
sugar, one cupful of butler, three 
eggs, one (level) tenspoonful of sale- 
rntus dissolv cd m a spoonful of w atcr 
Tlavor with nutmeg Stir in sifted 
flour until the dough can he rolled 
with a rolling -pm — llic softer the 
dough is the better — then roll stamp 
out in small cakes, sprinkle sugar 
l'ghllj over them while in the pans 
Bake quickly 

Cookies for Children — Sift into a 
bowl five large (eacupfuls of flour, 
one toacupful of butter, two cupfuls 
of white sugar, a handful of caraway- 
seed Add two well - beaten eggs — 
one will answer in scarce seasons 
Add, at the last, a small teaspoonful 
of soda dissolved m a little lukewarm 
water Knead well Roll out m 
sheets Cut into leaves, hearts, or 
simple circles, and put into greased 
baking-tins To he done m about 
fifteen minutes To please the chil- 
dren, just before the cakes are put to 
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h d c brush them over with a feather 
dipped m egg, and sprinkle qmtklj 
ovir coarse-grained sug ir with which 
« little powdered cinnamon bus been 
mixed 

Corn-starch Cake —One cupful of 
butter and two cupfuls of powdered 
sugar be itcn to a cream one cupful 
of corn-st irch stirred mto the butter 
mil sugnr, one cupful of milk, two 
cupfuls of flour, one tenspoonful of 
hakmg-powder, whites of six eggs 
added the last thing I lavor with 
rose-w ater 

Crullers — One pint of sweet milk, 
one pint of sugar, % lb of butter, 
three or four eggs well beaten sepa- 
ratclv, two table-spoonfuls of cream 
of tartar enough flour to make a 
verj soft dough, rose-water and 
grated nutmeg to taste Roll out 
tlnn make the cakes small and 
round, with a hole in the centre 
l'rv in boiling lard and after draining 
them well roll them in powdered 
sugnr flavored with cinnamon 
Another w ay — One cupful of sugar, 

*i piece of butter the size of an egg 
rubbed well into the flour two eggs 
beaten into the sugar and butter one 
cupful of milk, three teaspoonfuls of 
bnkang-powder mixed into a cupful 
of flour Add a little salt, unless 
the butter is very salt Flavor with 
one and a half teaspoonfuls of lemon 
extract Mix very soft. 

Cup Cake — Whites of eight eggs 
beaten stiff three half-pint cupfuls of 
flour, two half-pint cupfuls of white 
sugar one half-pint cupful of butter, 
one half-pint cupful of cream, one 
teaspoonful of baking-powder sifted 
into the flour, cream the sugar and 
hutter, then add alternately flour 
and eggs until all are in, reserving 
the cream to pour in last , season with 
essence of bitter almonds or rose- 
water Bake in a rather quick oven 

Custard Rolls — Get the long- 
pointed finger-rolls sold at the French 
balcenes Cut down one side and pull 



Filbert Cakes 


CAKES 


Fruit Cake, Fine 


■when this is thoroughly mixed m add 
one wineglassful of sherry, one lnlf 
cupful of milk, half a tcaspoonful of 
powdered cinnamon, the nnd of half a 
lemon, and 4 ozs of best butter Beat 
all the time Now stir in enough 
flour, a little at a time, to make a soft 
dough Knead this for fifteen min- 
utes and shape into rings about two 
inches across and half an inch thick 
Bake in a slow oven While still hot, 
co\cr with the following icing Put 
I lb of sugar and one cupful of water 
in a suitable \ essel, and boil until it 
feathers Beat the w hites of five eggs 
to a stiff froth, and add the si rup a 
little at a time, beating constantly 
Now add 4 oss of almonds, which 
base been previously blanched and 
pounded into a pastev ith a littlerosc- 
watcr to prevent them from getting 
oily Continue to bent the icing until 
nearly cold, and then cov cr the rings 
with it When this is done, set the 
rings in a cool place to dry 


sifted flour, a half table-spoonful of 
powdered cinnamon, a tcaspoonful of 
grated nutmeg, and a half-tcaspoon- 
ful of ground cloves Add the stif- 
fened whites of six eggs, and a small 
wmeglassful of brandy Have ready 
J 4 lb of currants, lb of seeded md 
halved raisins, and 14 lb of citron 
cut into bits Wiv the fruit, dredge 
with lb of flour, and beat into the 
cake batter Bake in a deep tin lined 
with buttered paper 

Another way — One pound of pow- 
dered sugar and 14 07s of butter Jrc 
first creamed os smoothly as possible 
warming them a httlc at first if the 
weather is y erv cold T w civ c eggs arc 
then beaten tothe extreme of lightness, 
and worked into the butter and sugar 
alternately with 1 lb of flour, stirring 
very hard \\ hen well mixed, idd one 
table - spoonful of cinnamon two of 
macc two of cloves sifting them all 
and one grata! nutmeg w 1II1 a gill of 
cream and half a nmt of brandy 




Fruit Cake, Leavened 


CAKES 


Honey Cake 


dove- Mix the b dfer ns t» malting 
pound c ike, then *tir in ill the fnnl , 
excepting the r mans mid citron, ri- 
servt the c, niter ftounm ilutn well, 
until \uu are filling the mould pul 
in i two-null Iavtr of the ihuiph th«n 
strew over nl ivc.r of ii'-iiih mil citron, 
repeat this until the mould r two 
thirds full , let the lu it he gradnnllv 
applied to it 

Fruit Cake, Leavened — One pound 
and n half of flour one f til of \ e ist 
six eggs I lb of buttir 1 ’ i ltin of 
lirown sugar, three ti ispnniifnl" of 
mace and nutnic^ unseal i lh of 
raisins or currants h df n pint of 
cream Let half the m dermis he *cl 
to rise with the qinritttv of vev't 
named (me it ample time to rist 
and when well raised put m the croud 
half of the materials, and give it 
another flood rise It will rctpure i 
part of two clav s to complete the whole 
process hut rewards hv hemp i cahe 
of pccuhnrlj nice flavor 

Gems See Bread 

Ginger-snaps — One cupful and a 
half of molasses, two-thirds of a cupful 
of butter or lard one tenspoonful of 
soda one-half a cupful of water two 
table-spoonfuls of ginger Min soft 
and roll verv thin babe in a quick 
oven Put in the pan so lhc> will 
not touch each other 

Gingerbread — One cup of brown 
sugar, one cup of butler one cup of 
molasses, three eggs i cupful of sour 
milk, four teaspoonfuls of ginger, one 
tcaspoonful of cinnamon, half - tea- 
spoonful of cloves three cupfuls of 
flour The spices are measured after 
being ground Be sure that the 
molasses is not svrup but of the 
plainer sort Sift the flour twice beat 
the eggs scparalclv and vcr> light, 
cream the butter and sugar together, 
and add the spice and soda last after 
they are well mixed with the heated 
molasses Bake carefullj, because 
gingerbread is the easiest to bum of 
all cakes Bake either in a mould 


or lmllow p m, ns fnnev nnv ‘fo- 
nd 

Gold Cake — l our cupfuls of mrar. 
nju cupful of milk one and n h tlf 
cupfuls of lmt Ur, Milk* «t twelve 
ipi , Inn kmnio mx cupful* of flour 
three tr i |*“>nfut-v of lulmt jmW drr 
In. mi the hnlti r and am ir tot ttlnr 
till vtrv lu'hl old tin milfo tin 
-virv thorom blv 1« i(t n — Hu. 
lemons ti id It tlv « Hi flour twice 
sifted Om hill the nuintitv <- ivui 
m tin recipe would proKthlv l> nmpt 
for orrhnnrv rrqinn mt lit 

\tmthcr i iv — Tin mt rsdtcnt* for 
tln-nrcont and ah dlctiplulsof *m ir 
half n cupful of hut Ur, two >ndn h df 
cupful of flour one wholi « gt T and 
the v ol It of four m ire half « cupful 
of mill h df i tc i pmnful of cream 
of t irt ir mid «itc -quarter of a te i- 
(Hionful of oil i 1 lav or with a 
t ibh pontiful of vanilla tuldid just 
U fore kilim Mix the rili it* 
cording to tin directions given in the 
prcceditu rccipc-> 

Her Majesty’s Cnkc — On** pound 
of flour i lb of powdered sttg ir JS lb 
of butti r four eggs one nutmci one 
gill of slu rrv wine li ilf a gill of 
brands one gill of double cn am I lh 
of stoned nnd tlnctl fruit (raisins and 
currants) Hake. in round cake tin 
till fired 

Hoc Cake See Bread 

Honey Cake — Stir half a pint of 
sour cream into a pint of flour Add 
about half a tcaspoonful of ground 
ginger a quarter of a tcaspoonful of 
powdered cinnamon two table-spoon- 
fuls of sugar nnd lionev according to 
taste Mix thoroiighlv nnd when the 
cake is rendv for the oven add half 
n tenspoonful of soda dissolved m a 
small quantity of hot water Beat 
again for n few minutes, pour the 
mixture into a buttered mould nnd 
kake in a good oven This cake 
may bo eaten either warm or cold 
Time, three-quarters of nn hour to 
bake 



Lady Fingers 


CAKES 


Lily Cake 


On no account use sweet almonds 
When they hav e been pounded to a 
smooth paste, cover them and set 
them away m a cold place It is 
better to prepare them the day before 
they are wanted Cut up the butter 
in tlie sugar, and beat to a light 
cream. Take the whites onh ' of 
sixteen eggs and beat till they stand 
alone. Then stir them into the 
creamed butter and sugar altcmatelv 
with the flour a little at a time. Sur 
the whole mixture verv hard, then 
put it into a well -buttered tin pan, 
and set immediately m a moderatclj 
hot oven. It will require more than 
two hours to bake Be careful not 
to let it bum When sure it is done, 
which can be ascertained by testing 
with a twig from a corn-broom place 
it on an inverted sieve cover lightly 
with a napkin, and let it coot grad- 
ually When cold ice it with white 
of egg and powdered loaf-stigar, fla- 
vored with ten drops of oil of lemon 
or one drop of oil of roses Do not 
cut it until the next dav This cake 
is beautifully white and if the re- 
cipe is strictly followed will be found 
delicious If put in a cool place and 
guarded from the air, it wall keep a w cek. 

Lady Fingers — Four eggs, 4 ozs 
of sugar 2 ozs of flour Beat the 
yolks and sugar together, then add 
the whites and the flour Flavor 
with orange flower, rose-water or 
lemon. Drop on paper through a 
paper or tin funnel then lay the 
paper on pans and bake, after sprink- 
ling with sugar 

Lady Sutherlands —One quart of 
flour, three eggs one piece of butter 
the size of a walnut, three cupfuls of 
sweet milk, and a teaspoonful of salt 
Beat very light after vou mix the 
ingredients Bake quicklv m small 
tm patty-pans Hake as' shortlv be- 
fore these cakes are to be served as 
possible, lest thev fall and lose their 
delicacy with their lightness 

Layer Cake.— Beat the whites of 
•'even eggs until they foam, but are 


not stiff, until the sugar is added, 
2 ozs , which should be beaten m bv 
degrees until verv stiff indeed The 
yolks arc then beaten with 6 ozs 
of sugar and two level tcaspoonfnls 
of vanilla sugar to a thick cream 
and the whites stirred light! v in A 
quarter of a pound of flour 'and the 
same of corn-starch arc sifted gradu- 
ally m anti stirred very gently llic 
butter, lb , is mcltetl and poured 
m hot All is then stirred again care- 
fully until smooth, when it is poured 
into buttered p ins to the depth of 
tlircc-quartcrs of an inch, and baked 
in a quick oven The cake i« divid- 
ed into two thin sheets, and the best 
jam sprcid tluckh between A verv 
handsome cake is made by using four 
sheets, and finishing the top one vath 
icing made of powdered sugar, white 
of egg, and syrup 

Lemon Cake — Beal together one 
scant cupful of butter and three 
cupfuls or sugar, add the yolks and 
whites of fiv e egg* beaten separately, 
and one cupful of milk, three and a 
half cupfuls of flour a scant tcaspoon- 
ful of soda the juice and nnd of a 
lemon (the last should be put into the 
creamed butter and sugar before the 
other ingredients are stirred in) 
Frost with white icing flavored with 
lemon-juice 

Lemon Tartlets — The juice of two 
lemons and the nnds grated, dean 
the grater off with bread onh using 
sufficient crumbs to take off all the 
lemon peel beat all together with two 
eggs j/i lb of loaf sugar, and lb 
of butter This is sufficient to make 
twelve tartlets, and will be found v erv 
excellent The pastry in which the 
above mixture is to be baked can be 
made of one pint of flour and a spoon- 
ful each of butter and lard Use the 
pretty little crimped tins used for the 
lining to tarts 

L-*y Cake. — Cream one cupful of 
sugar and half a cupful or butter to- 
gether Sift in one and a half cup- 
fuls of flour with one teaspoonful of 
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baking-powder \ddbaU n cupful of 
s\\ eel milk and the \\ lutes of four eggs 
Tins or with cslrrct of almonds 13akc 
m n grensed mould \\ lien cool, ice 
and ornnment w ltli frosting of lilies 

Loaf Cake — Two quarts of sugar, 
sc\cn cupfuls of butter si\ quarts of 
sifted flour, 6 lbs of fruit, one pint of 
\ cast, eight nutmegs, mace, twche 
eggs one quart of milk It should 
stand about sis. hours in summer 
an 1 eight in wanlcr Put in half the 
butter and eggs, and the milk, fla\ or, 
and least, and beat thoroughly 
In the c\ cning add the remainder 
of the butter, rubbing it with the 
sugar, the rest of the eggs, and the 
spice Let the cake rise again until 
morning, then add the fruit Put 
in deep pans and let rise about half 
an hour Bake from two to three 
hours in a slow o\en 

Macaroons — Blanch lb of al- 
monds, and pound them in a mortar 
to a smooth paste adding the whiles 
of four eggs, a few drops at a time 
Put wuth these ingredients J4 lb of 
powdered sugar and a table -spoon- 
ful of curasoa When the mixture is 
pounded to a smooth but firm paste, 
form it into balls nearly an inch in 
diameter, and lay these on paper 
Leave a little distance between the 
macaroons, and bake in a gentle 
oven until they are hard and set 
Keep them m a cool, dry place until 
wanted Time to bake the maca- 
roons, about twentv minutes Grated 
cocoanut can be used instead of al- 
monds 

Chocolate macaroons make an 
agreeable variety, both in color and in 
taste, and one of the best Teevpes for 
them is lb of almond paste $$ lb 
of powdered sugar, the whites of three 
eggs, a teaspoonful of nee flour and 
4 ozs of melted chocolate Beat the 
eggs to a sbfl froth, add to them the 
paste, the sugar, and the flour by 
degrees , beat thoroughly for five 
minutes and then stir in the choco- 
late Drop and bake as directed for 
other macaroons 


Hickory -nut macaroons are also 
\cr\ good, and they are made in the 
same w ay , only substituting finely 
chopped hickory -nuts for the almond 
paste, and using the full pound of 
sugar Lemon or \anilla is a very 
satisfactory flaionng 
Hazcl-niH Macaroons — These de- 
licious little cakes are prepared as 
follows Grate scry fine 6J \ ozs 
of hazel-nuts (shelled) and 6J4 ozs 
of sweet almonds (shelled and peeled), 
nnd add 13 ozs of sugar and the 
beaten whites of five or sre eggs 
Mix the whole thoroughly, and bake 
quickly in a very hot oven that the 
outside may be hard and the inside 
moist A pretty \ anahon is to shape 
them like cones 

Maple Cream Cake — The whites 
of two eggs the yolks of three eggs, 
one and a half cupfuls of flour, four 
table -spoonfuls of sweet milk, one 
heaping teaspoonful of balang- pow- 
der Beat thoroughly Pour into well- 
buttered tin, and bake in a quick oven 

Maple Layer Cake — Yolks of 
three eggs, white of one, one cupful of 
white sugar, one-quarter cupful of 
butter, one-thud cupful of sweet milk, 
three teaspoonfuls of baking-powder, 
one cupful of flour Beat thoroughly 
Bake in two or three tins for layers 
Tilling Whites of two eggs, beaten 
stiff, add shaved maple sugar until 
it is like ordinary frosting , add tea- 
spoonful of melted butter, and spread 
on layers of cake 

Marble Cake — The white Two 
cupfuls of white sugar, one of butter, 
one of sweet milk, four of flour, whites 
of eight eggs, well beaten, one tea- 
spoonful of baking-powder Cream 
butter and sugar add milk, then 
flour, alternating with white of eggs 
For the brown Take one large 
cupful of brown sugar, half a cupful 
of butter, two-thirds of a cupful of 
milk, two and a half cupfuls of flour, 
with a teaspoonful of baking-powder 
rubbed into it' yolks of eight eggs, 
two teaspoonfuls of powdered cloves, 
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four of cinnamon, same of allspice, 
and one nutmeg, grated If not dark 
enough add more cinnamon and all- 
spice Drop in the baking -pan some 
of the white, then the brown, having 
the white to finish off on the top Try 
to drop it in so that the cake shall be 
w ell streaked through 
Another way —First Cream to- 
gether one cupful of white sugar and 
half a cupful of butter then add the 
whites of four eggs well beaten, half 
a cupful of sweet milk, two cupfuls of 
flour, one teaspoonful of baking-pow- 
der Second Cream together one cup- 
ful of brown sugar and half a cupful 
of butter , add the beaten yolks of four 
eggs, half a cupful of sour milk, in 
which a teaspoonful of soda has been 
dissohed two cupfuls of flour half 
a cupful of molasses, and one-quarter 
of a teaspoonful each of ground all- 
spice cinnamon and cloves Grease 
well a deep baking -pan, and put the 
dough in alternately commencing With 
a layer of the dark mixture 

Meringues — Meringues are con- 
venient for using the whites of egg 
and for these it is only necessary to 
ha\e sugar and some flaionng be- 
sides But instead of the dry taste- 
less things they usually are it will be 
found a great improvement to bake 
them a very httle allowing only a 
thin crust to form over the creamy 
inside Tor two whites of egg take 
A lb of puls enzed sugar and having 
beaten the egg to the last degree or 
stiffness work gently in a' large 
table-spoonful of the sugar then 
a second and a third ISow grad- 
ually stir m the remainder and work 
lightly until the menngue is 
perfeeth smooth The mixture is 
then to be taken up in the spoon and 
dripped in the shape of its bowl on a 
board conveniently at hand covered 
" db heavy, smooth paper both board 
and paper having been well moistened 
ft will require some care to form the 
ball-egg shapes properly and when 
taken from the oven ^which should 
, a scry moderate one a small por- 
tion of the soft inside may be re- 


moved from the centre of each and its 
place supplied with raspberry jam 
orange marmalade, or pounded citron 
Each menngue should be appropnate- 
lv colored and flavored , and when the 
arrangement of the inside is com- 
pleted, two halves should be joined 
by moistening the edges with white 
of egg 

Menngues, Italian — Boil I lb of 
the finest lump sugar in a pint of water 
"When it has boiled long enough to 
whiten and become flaky as it drops 
from the spoon, scrape from the sides 
of the pan any sugar that may be 
adhering, and stir in six whites of 
eggs, which base been whisked to 
the stiffest possible froth , do this very 
gradually and slowly- -it the same 
time mixing the mass as briskly as 
possible to make it smooth Continue 
to stir until the mixture is firm enough 
to retain the shape of a teaspoon in 
which it is now to be moulded Slip 
the menngues quickly’ off on paper, 
and harden in a gentle oven that they 
may retain their delicate whiteness 
Almonds are sometimes pounded, and 
mixed with the eggs and sugar 
These are veiy supenor to the plain 
meringues but they will require more 
care in baking and they will take a 
longer time they should be ensp 
and only lightly browned Blanch 
and pound the almonds Tifbe, 
twenty to thirty minutes 

Molasses Fruit Cake. — This will 
keep for weeks m a stone jar and the 
last piece be as good as the first A 
square of this cake, steamed and 
served with creamy or hard sauce, 
is almost equal to plum pudding 
Two-thirds of a teacupful of butter one 
cupful of brown sugar, two cupfuls of 
cooking molasses,one cupful of milk 
four eggs one teaspoonful of soda 
one table-spoonful each of ginger and 
cinnamon one table-spoonful of grat- 
wmitmeg four and a half cupfuls of 
sifted flour one cupful each of rai- 
sins and currants Cream butter and 
sugar well add molasses eggs well 
beaten, the milk, salt and spices 


Muffins 
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Stir in the flour 1 >} degrees Dissolve 
sod i m *i table-spoonful of hot water 
ami add to the mixture, flour the fruit 
and add it 1 usl Bake in a moderate 
oven one hour 

Muffins See Bread 

Neapolitans — Naif a pound of 
sugar, Y\ lb of butter, the grated rind 
of a lcnton, to ozs of flour, j oiks of 
three eggs, well beaten, and io ozs 
of almond paste Mix the batter to a 
smooth consistent with white of egg, 
and add the lemon, butter, sugar, and 
flour 'W hen thoroughlj mixed, beat 
m the eggs and stir until quite smooth 
Then roll out a quarter of an inch 
thick and cut into small cakes of any 
shape, and bake on a buttered tin 
When cold, ice in various colors wath 
bitter - almond flavor To use the 
whites of egg, some other cake requir- 
ing them could be made at the same 
time, such as cocoanut snowballs, sil- 
v er cake, etc 

New-year’s Cake — Cream I lbs 
of butter and lbs of powdered 
sugar, beat well together Beat fif- 
teen eggs, and add, with I l /t lbs of 
sifted flour and three teaspoonfuls of 
baking - powder , grate two lemons 
in half a teacupful of molasses and 
add to the batter, with 2 lbs of finely 
chopped almonds, 2 lbs of seeded 
raisins and I lb of sliced citron 
Turn m a cake mould, and bake two 
hours in a moderate oven 

Nut Cakes — Beat 1 lb and 1 oz of 
sugar with six eggs for an hour, add X 
lb and I oz of flour, 2}6 ozs of grated 
almonds — a few bitter ones should 
be added — a little whole cinnamon a 
few whole cloves, the grated nnd of 
a lemon, a teaspoonful of coarsely 
chopped, candied lemon-peel, a tea- 
spoonful of extract of vanilla, a tea- 
spoonful of rum When the whole 
has been thoroughly kneaded, shape 
it with the hand into little round or 
oblong cakes > rub a sheet of tin over 
with a bit of wax, place the cakes on 
it, and bake in a moderate oven. 


Nut Fruit Cake — One cupful or 
butter is creamed with two of sugar, 
and four eggs added yolks and 
whites beaten separated} One grat- 
ed nutmeg and 1 lb of flour stirred m 
gradually, keeping out about 2 ozs 
of flour to dredge the nuts and raisins 
A large coffee-cupful of raisins, stoned 
and split, and the same amount of 
lnckorv-nuts, chopped as fine as pos- 
sible, are stirred m last A cool bread- 
oven is the best for this cake, and 
when finished add a thick pink icing 
flavored with rose-water, and deco- 
rated wath an edging of home-made 
burnt almonds 

Nut Layer Cake — One cupful of 
sugar, one cupful of milk, two cupfuls 
of flour, with two even tcnspoonfuls of 
baking-powder sifted in, a piece of 
butter the size of an egg, two eggs, 
the white of one, however, being put 
aside for the frosting Beat the but- 
ter and sugar to a cream, add the 
milk, the yolks of the two eggs and 
white of one, well beaten, and lastly 
the two cupfuls of flour, stirring the 
whole mixture thoroughly together 
Then take out one-third into another 
dish, grate in sufficient chocolate to 
make it look dark, and flavor with 
vanilla Flavor the remaining two- 
thirds with lemon, put the chocolate 
mixture — which is to form the middle 
layer — into one pan to bake, and the 
light mixture into two others For 
the filling, whip half a pint of thick 
cream, chop a cupful of walnuts fine, 
add a cupful of sugar, and stir both 
into the cream Spread between the 
layers, and cover the top with an 
icing made of the white of egg re- 
served for tile purpose, sifting shred- 
ded cocoanut over it If nuts cannot 
be obtained or several cakes are to 
be made and variety is desired, chop- 
ped figs or raisins can be used with 
the cream 

Orange Cake — Two cupfuls of 
sugar, a small half-cupful of butter 
two cupfuls of flour half a cupful of 
water, the yolks of five eggs and 
whites of four, a teaspoonful of oak- 
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ing-powder sifted with the flour y the 
nnd of one orange and the juice of 
one and a half Beat the butter to 
a cream Add the sugar gradually, 
then the orange, the eggs, well beaten, 
the water, and the flour Bake in 
sheets for twenty -five minutes in a 
moderate oven, and, when cool, frost 
Frosting The white of an egg, the 
juice of one and a half oranges and 
the grated nnd of one, one and a half 
cupfuls of powdered sugar, unless the 
egg and oranges are very large, m 
which case use two cupfuls 
Another way — Take two even 
teacupfuls each of sugar and flour, 
half a cupful of water, the yolks of 
five eggs beaten very light, also the 
whites of four the juice and grated 
nnd of one orange, and two tea- 
spoonfuls of baking - powder sifted 
with the flour Bake in four las ers 
Take the juice and grated nnd of 
one large or two small oranges three- 
fourths of a teacupful of sugar, and 
the white of one egg, beaten stiff 
Spread this between layers adding 
more sugar to that used for the top 
For the filling wash two large 
table-spoonfuls of butter until it is 
quite fresh and put it on the range 
to melt with a cupful of granulated 
sugar When these ingredients are 
melted beat into them the well- 
whipped yolks of three eggs and the 
white of one all the juice of two or- 
anges and the grated nnd of one 
Cook, stirring all the time for fiv e or 
ten minutes, or until very thick 
When cold, spread this mixture be- 
tween the layers of your cake, and 
make an icing for the top layer of 
the two remaining whites of eggs 
and powdered sugar flavored with 
a little grated orange-peel and a few 
drops of orange-juice 

An orange short cake makes a 
pleasant variation in the monotony 
of winter desserts and is easy to pre- 
pare by the cook who understands 
Jru m y ster y hght biscuit dough 
The frmt should be cut in small pieces 
and well sugared and spread be- 
tween and on top of the hot cake 
Whipped cream is a great addition 


to this dish, or it may be served w ith 
a plain liquid sauce 

Peach Short Cake — Into one quart 
of sifted flour add by three or four 
siftings two heaping tcaspoonfuls of 
baking-powder, one tcaspoonful of 
salt, and three tcaspoonfuls of sugar 
Into this rub liglitlj two table-spoon- 
fuls of butter, and add sufficient 
sweet milk or water to make dough 
as stiff as can be mixed with a sjxion 
hut not stiff enough to handle Bake 
in two tins hned w llli buttered paper 
in a quick oven When done, spread 
both cakes cv cnlv w itli best of butter 
and ov er one lav a laj er of npe peaches 
sliced rather tlun, sprinkle tliicklj 
with sugar cover wath the other cake, 
dust w ith powdered sugar, and sen c 
with abundance of cream 

Piques — Beat the yolks of six 
eggs very light Put m a pinch of 
salt and a few grams of anise, add 
I lb of flour, and knead well unfit 
the paste snaps, using a little lard 
to prevent it from sticking to the 
hands When ready, roll the paste 
half an inch thick, and cut into 
half - inch cubes Drop these into 
boiling lard, and when they nse 
or swell up, take up and drain on 
paper They should be cooked a 
golden brown 'With I lb of sugar 
make a heavy syrup Let it boil 
till it feathers and add any flavor- 
ing that meets the fancy Into tlus 
thick syrup stir the cakes until it 
sugars when they will be covered 
wath the white frosting They are 
now ready to eat as soon as cold 

Plum Cake (excellent) — Mix three 
teaspoonfuls of baking-powder and 
half a teaspoonful of salt with X lb 
of flour Rub into this lb of 
butter lard, or sweet beef dripping 
or portions of each Add % lb of 
washed dned and picked currants 
V\ lb of stoned and chopped raisins 
J4 lb of sugar 2 ozs of candied peel 
cut into narrow strips and a small 
nutmeg grated Mix these ingredi- 
ents thoroughly Beat two eggs for 
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file or six minutes Mix with them 
four drops of almond essence and u 
little milk Stir tins into the flour, 
and add as much milk as will make 
it into a light dough Put it into a 
large, buttered tin, or two small ones, 
and bake immediately for one or 
two hours, according to the size of 
the tins 

Plum Cake — Wash, seed, and 
chop a cupful of raisins, and wash 
and stem half a cupful of currants 
Spread on a platter m a warm place 
to dry When the currants and 
raisins are thoroughly drv, im\ 
them with half a cupful of minced 
citron, and dredge alt with flour 
Cream together one cupful of butter 
and one and a half cupfuls of pow- 
dered sugar Whip into this sis. 
thoroughly beaten eggs, add two 
cupfuls of sifted flour, a tcaspoonful 
each of nutmeg and cinnamon, half 
a tcaspoonful of mace, and the floured 
fruit Last of all stir in a w meglass- 
ful of brandy This loaf should be 
baked in a steady oven for at least 
two hours 

Plum Cake, Christmas • — Cream r 
lb of butter and I lb of sugar togeth- 
er , add the beaten, yolks of eighteen 
eggs, one gill of molasses I lb of 
sifted flour, six table-spoonfuls of 
coarse flour, and one wmeglassful of 
brandy, beat all together for five 
minutes Add 3 lbs of seeded rai- 
sins, 1 lb of dried currants, lb 
each of almonds and sliced citron, 
well floured, 2 ozs of grated cocoa- 
nut, one table-spoonful each of ground 
allspice, mace and cloves and two 
grated nutmegs lastly, add the 
beaten whites of the eggs Mix 
well pour in one large or two smaller 
cake moulds, and bake in a moderate 
oven for six hours, ornament when 
cold with fancy sugar-plums and a 
wreath of holly 

Pound Cake (old-fashioned) — 
One pound of sweet butter x lb of 
flour thoroughly dried in the oven 
Stone 1 lb of raisins, cut them in 


two, and sift them lightly with flour 
Cream the w ashed butter and stir into 
it 1 lb of sugar Grate one nutmeg 
into the creamed mixture, and the yel- 
low nnd of a lemon Measure two 
table-spoonfuls of good brandy and 
dissohe m it a piece of soda the size 
of a pea Take seven saucers and 
break one egg into each one of four 
of the saucers, into the other three 
saucers put two eggs each Into the 
creamed mixture turn one egg with one 
table - spoonful of flour, and beat for 
five minutes Treat the four single 
eggs m this manner, beating the re- 
quired five minutes each time Then 
add two eggs at a time, and after all 
are stirred in beat the batter ten min- 
utes Put in the brandy, the juice of 
the lemon, and then the prepared rai- 
sins Beat ten minutes longer Bake 
tins in a paper-lined and weU-bultered 
cakc-tm This calcc should require 
about two hours to bake, the oven 
should grow hotter as the cake bakes 
Always place a loaf of cake to the 
ear when testing it to see if it is done 
So long as a cake "sings" it is not 
ready to be taken out 
Another way — Beat I lb of fresh 
butter to a cream Beat into it I lb 
of fine sugar, pounded and sifted, upon 
part of which, before it was pounded, 
the rind of two oranges or lemons has 
been rubbed, I lb of dried flour, a 
pmch of salt, eight eggs which have 
been thoroughly whisked, the whites 
and yolks separately, and a glass of 
wine, brandy, or rose-water Beat 
the mixture for twenty minutes, and 
pour it into a tin which lias been lined 
with buttered paper Bake m a well- 
heated though not fierce oven, and, if 
possible do not increase the heat until 
the cake is baked Though the cake 
must be turned about that it may be 
equally browned, the oven door must 
not be opened oftener than is abso- 
lutely necessary , and if the cake gets 
too highly colored before it is done 
enough, a piece of paper should be 
laid upon it In order to ascertain 
whether it is sufficiently baked, put a 
skewer to the bottom of it, and if it 
comes out dry and dean the cake is 
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done, if moist, it must be returned at 
once to the oven When the cake is 
done it should be turned out at once 
and placed upon its side, or else on a 
sieve which has been turned upside 
down, until it is cold, and the paper 
should not be removed until the cake 
is to be used This cake may be made 
either larger or smaller bj increasing 
the quantity of the ingredients in 
their due proportions , and it maj be 
made less nch by using a larger quan- 
tity of flour A pound of picked an d 
dried currants is frequently added to 
the other ingredients, and the flavor 
may be varied by the addition of can- 
died peel, lemon or orange, blanched 
and chopped almonds, pistachio ker- 
nels, dncd cherries, or plums Time 
to bake, one hour and a half to two 
hours 

Pound Cake (a very old reape) — 
Take I lb of butter, x lb of sugar I 
lb of flour io eggs 2 table-spoonfuls 
of rose-water Beat the sugar and 
butter together as light as possible, 
then add gradually the rose-water and 
about one-fourth of the flour whisk 
the eggs until very thick, stir in 
the butter and sugar gradually, then 
the remainder of the flour, a small 
quantity at a tune Beat all well 
together Line your pan with white 
pape*- pul in your batter, smooth the 
top with a knife, and bake m a mod- 
erate oven about two and a half hours 

Prince Albert Cake — Whites of 
twelve eggs five cupfuls of flour three 
cupfuls of sugar, one and a half cup- 
fuls of butter one cupful of new milk 
or cream two teaspoonfuls of baking- 
powder riavor the batter with the 
paled nnd and juice of a lemon, and 
bake m round cake- tins Flavor with 
\anilla an icmg made of i}£ lbs of 
pul\ enzed sugar and whites of three 
eggs beaten very lightly Bake half 
the batter just as it is m three plates 
In the other half mix l /z lb of seeded 
raisins same quantiti of currants 
T atac °f shredded citron and bake 
Uns batter m other three plates so as 
to have sis layers Put the icing be- 


tween alternate layers of fruit and 
plain cake 

Puff Paste. — One pound of flour, 
I lb of butter, one egg Take from 
the butter a lump the size of a lien's 
egg, and, adding a pinch of salt, knead 
the flour and egg into a very stiff 
dough with cold water Have ready 
an extra half-pint of flour for dredging, 
and, if possible, have a marble slab 
on which to roll pastry Divide the 
butter into five equal parts After 
kneading the dough full ten minutes, 
roll it out on your board or slab and 
put on one portion of butter cut into 
small bits and dotted o\ er the dough 
Dredge over a layer of flour and roll 
up, then out over the board again 
Repeat this process until all the butter 
and flour are consumed, and y ou will 
ha\e delicious, flaky pastry for the 
lining of pudding or patty pins 

See Pies for other paste reapes 

Puffs See Bread 

Puffs, Almond — Roll a sheet of 
puff paste very thin Beat the w lutes 
of two eggs, add powdered sugar to 
make a stiffening, and mix in a cupful 
of blanched and chopped almonds 
Spread the mixture on the pastry with 
a yery sharp knife, cut it in pieces 
two inches long and one wide, put 
these carefully in a pan, and set in 
the stove to brown shgbtly Take 
out and let cook Arrange on a large, 
round dish m a pyramid fill the cen- 
tre with whipped cream flaiored with 
vanilla, and serve very cold 

Puffs, Cream — One-lialf pound of 
butter, 3$ lb of flour, six eggs two 
cupfuls of warm w ater Stir the butter 
into the water, set over the fire, and 
stir to a slow boil When it boils 
put in llie flour cook one minute 
stirring constantly Turn into a deep 
dish to cool Beat the eggs light, 
yolks and whites separately, and whip 
into cooled paste, the whites last Drop 
m large spoonfuls upon buttered paper 
Bake about ten minutes in a quick 
o\ en until they arc of a golden brown 
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Puffs, French — TiU a pint of new 
milk boil li il(, nml mix tin oilier half 
\ir\ smnnthlx with four Ik iped 1 tble- 
xjwvmful'; of fine flmir then mbl ll to 
the linifini; mill , nml boil it until it 
ix a *=tifT paste Win n mill, take the 
toll of Inc ci »,x (kc whites of two, 
a t dde spoonful of pulxitiml sugar, 
nmf bed tlic whole into a built batter 
in n marble niort ir, thin drop it from 
a spoon into boiling 1 ini, frx a light 
brown, nml serve it up with lifted 
sugar mir each A small pmcc of 
am candied fruit nine be ilroppeil into 
each spoonful of the b itter 

Puffs, German — Put J4 lb of but- 
ter into a tcacupfnl of sweet milk, 
ln\e rcadx in t bowl or pan a cupful 
of sifted liour When the milk bns 
lxulcd, stir it gradinllx into the 
flour, and lies l until perfectly smooth 
Heat in six eggs ic.ii inp out two 
ol tlic whites also add three table- 
spoonfuls of stipir and a little prated 
Icmon-nml or powdered cinnnmon for 
flavoring Drop the batter into little 
pattj-pans anil bake the puffs in a 
modcralcK licnted oxen 


When cool, lnlf fill small patty-pans 
tint li lie lx.cn first lined with a light 
puff jvixlc, and bake till the puffs 
look light nnd clear 

Quick Cake — Beat the yolks of 
six epps with lb of sugar Whip 
up the whites and add them to the 
x oiks Cream J4 lb of butter with 
l L lb of flour, nnd pul the eggs with 
this 'I hen ndd the other half of 
flour, and licit it well Add to this 
one tc ispoonful of baking-powder, 
with a tencupful of cream or milk 
Season to taste llaxc your cake- 
tm readj hurry it into the oven, and 
bake quickly Tins is an excellent 
cake, whether eaten as a pudding, 
with hot sauce, or otherwise 

Railroad Cake — Cream two large 
table-spoonfuls of butter, free from 
salt with two cupfuls of sand sugar, 
when light, add one cupful of new 
milk and tlic volks of three eggs 
Into three cupfuls of sifted flour rub 
thoroughly a tcaspoonful of bakmg- 
pow dcr and add to the batter , beat 
tlic whites of the eggs until light, 
add to the cake, alternating with 


Puffs, Lemon — Sift 54 lb of fine 
♦"lute sugar prate the nnd from three 
lemons then x\ Inp up an epp to n froth, 
and mix, all together to the consist- 
ence of pood paste cut it into shapes 
and bake upon xvnting-paper being 
careful not to handle the paste Place 
the paper upon a flat tin, and bake 
in a xcry slow*oxcn 

Puffs, Tea.— Beat the yolks of six 
eggs till they arc x'ery light , stir ui a 
pmt of sweet milk, a large pinch of 
salt, the whites of the eggs beaten to 
a froth, and flour enough to make 
a batter about as thick as boiled cus- 
lard Bake in gem-pans m a quick 
oven 

Puffs, Transparent —Beat four 
eggs very well , put them into a sauce- 
pan with Vi lb of granulated sugar, 
the same quantity of butter, and the 
grated nnd of a lemon Set £ “ e 
fire and keep stirring it till it thickens 


flour 

Raisin Cake — Wash well I lb 
of sweet butter, and cream with it i 
lb of white sugar Add slowly one 
quart of tepid new milk and 4 lbs of 
sifted flour, mix well into it a tea- 
cupful of lively, home-made yeast, 
and put in a warm place until light 
This should be m four or five hours, 
when mix into this batter another 
pound each of butter and sugar, well 
creamed together and, if needed, more 
flour Have Teady 2 lbs of raisins, 
seeded and cut fine, and V lb of cur- 
rants Mix a small quantity of flour 
through the fruit, and stir into the bat- 
ter with a little pulverized mace Let 
the batter nse again, stir well, and 
pour into buttered tins, putting them 
in a warm place until the mixture 
commences to nse , then set into a 
slack oven increasing the heat grad- 
ually until hot enough, and bake 
about an hour and a quarter 
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Ribbon Cake 


CAKES 


Short-cake, Currant 


Ribbon Cake. — Beat together to a 
light cream two and a half cupfuls of 
sugar and one of butter Then add 
four well-beaten eggs, one cupful of 
milk (in which one teaspoonful of 
soda, dissolved in a little water, lias 
been put), and foiir cupfuls of flour 
into which two teaspoonfuls of cream 
of tartar have been sifted (The best 
way is to measure the flour, pour it 
into a sieie, add the cream of tartar, 
and sift the whole through together ) 
When the flour has been thoroughly 
mixed with the other ingredients 
take cut one-tliud of the dough, and 
add to it one cupful of currants, one 
and a half cupfuls of raisins, stoned 
and chopped, J4 lb of citron cut into 
dice, two teaspoonfuls of molasses, 
and one tcaspoonful of brandv 
Divide the light cake into halves 
and bake in two separate pans, the 
fruit cake in a third one of the same 
size (These may be either round 
or square but must be deeper than 
those used for " Washington pies ’ ) 
When done arrange one above an- 
other, the dark cake in the centre, 
with currant jelly between press 
then firmly together with the hands 
and add an tang 

Rice Cake. — Beat to a foam the 
yolks of eight and whites of four 
fggs , to this stir in 6 ozs of powder- 
ed sugar the grated peel of one lem- 
on and ib of ground nee Beat 
all well together for twentv minutes 
or half an hour Bake twenty min- 
utes 

Scones. See Bread 

Scotch Cakes — One pound of 
flour, Vi lb of butter, and *4 lb of 
sugar , let the butter stand m a 
basin near the fire to so r ten but not 
to melt when soft rub it into the 
flour, then rub m the sugar Roll 
out a sheet half an inch thick cut 
out cakes about two inches square, 
and bake until thej arc a light brown 
Put them nwav in a stone jar and 
thev will in a day or two gather 
moisture enough to’ be soft 


Seed Cakes — Rub 6 ozs of butter 
into x lb of flour, add a pinch of salt, 
a teaspoonful of mixed spice, a table- 
spoonful of caraway-seeds, and 6 
ozs of sugar Mix the dry ingre- 
dients thoroughly Put a teaspoon- 
ful of soda into half a pint of milk, 
and set it in the oven till the soda 
is dissolved Let the milk cool a 
little, and when it is lukewarm add a 
teaspoonful of vinegar, and stir it 
into the cake Beat the cake well, 
and bake in a moderately heated oven 
Time to bake, one hour 

Another way — Rub 6 ozs of 
butter into 54 lb of flour, add a pinch 
of salt 5 ozs of sugar and a dessert- 
spoonful of carawav-seed Dissolve 
half a small teaspoonful of soda in a 
teaspoonful of hot milk Beit this 
up with two eggs already well whisk- 
ed, and stir the whole into the cake. 
Put the mixture into a buttered tin, 
and bake in a moderately heated 
oven. Time to bake, from thirty 
to forty minutes 

Short Bread — Take 4 ozs of butter 
and 4 ozs of home-cured lard Put 
these into 1 lb of flour Make a 
little hole or well in the centre of the 
mixture and sift in 4 ozs of fine 
castor sugar dissolved with a dessert- 
spoonful of water W r ork the whole 
into a smooth paste on the balang- 
board roll out, and cut it into round 
cakes half an inch thick Pmch 
up the edges ornament with strips 
of orange peel, and if liked, with a 
few caraway-seeds Bake the cakes 
a delicate brown color m a slow oven 
The special features of Scotch short 
bread are that it should be worked 
into a paste without moisture and 
baked very slowly 

Short Cake, Currant. — Mash two 
quarts of currants add to them 1 
lb of granulated sugar, and let them 
stand for an hour before your cake 
is prepared Make a neb biscuit 
dough and roll it into a large round 
cake about the size of a pie-plate 
Bake quickly and when done tear 
open, butter thickly lay oie-half on 



Spice Cakes 


CAKES 


Sponge Cake, Quia: 


or mne, one teaspoonTul of soda 
dtssolved in as small a quantify of 
vinegar as mil dissolve it Cream 
the butter, and add to it the sugar 
and yolks of eggs, then the flour 
and whites alternately, then the 
spices and sour milk, and tile soda last 
of all Bake m small moulds quickly 
after it rises This recipe never 
fails, and is a general fay onto when 
served with French sauce as a pud- 
ding The flay or is much admired 


Spice Cakes — These are the 
French gateaux d’epicc , they are 
made of the follomng ingredients 
Molasses, one pint, butter, J4 lb , 
powdered ginger, i oz powdered 
cinnamon, I oz , powdered allspice, 
Y\ oz coriander seeds and small 
cardamom seeds, pounded each z /\ 
oz candied lemon-peel chopped very 
fine, 2 ozs , tincture of yanilla, six 
drops, flour, as much as necessarj 
The molasses being set over the fire, 
the butter is to be added and suc- 
cessively all the other ingredients 
except the flour Let them when 
well mixed take a single boil stirring 
all the while, then set them to cool 
When cold, mix in with a wooden 
spoon as much flour as will coni ert 
the whole into a stiff paste Butter a 
tin bakmg-disli and lav on it with the 
spoon the paste in bits of the size 
and shape necessary to form the small 
cakes or nuts Set the bakmg-dish 
in the oven. You may ascertain 
when these cakes are done bv taking 
one out of the oven and letting it 
cool If when cold, it is hard they 
are done enough These are con- 
sidered the ne plus ultra of French 
gingerbread-nuts 


Sponge Cake. — Three coffee-cup 
fuls of flour tlie same quantity o 
white sugar nine eggs and one lemon 
Beat the yolks and sugar lightly to 
gether add the juice of the lemon am 
a small portion of the finely gratei 
rmd After it is well stirred addon 
teaspoonful of baking-powder me 
tins well also To the yolks and suca 
now add half of the beaten whd£ 


then ill the flour and the remainder of 
the whiles 

Another w ay — Ten eggs, two and 
a half cupfuls of sugar, two and a half 
cupfuls of pastrj flour, and the juice 
and grated rind of one lemon arc re- 
quired Beat the j oiks and sugar to- 
gether until \crj light, and add the 
lemon Beat the y\ lutes to a stiff 
froth, and stir them in quicklj at the 
last after the flour This may* be 
linked in one large sheet, or m a dozen 
small cakes and one large one Use 
for the small cakes the ordinarj gem- 
pans, cither round or oval, which 
come in a single sheet Half an hour 
wall suffice to bake these in a moder- 
ate o\ cn hut the large cake will take 
considerablv longer the tune depend- 
ing upon the thickness of the batter 
A cake four inches thick when baked 
requires an hour and a quarter It 
will keep moist seycral days, ^nd 
even the small cakes, unlike baker’s 
sponge cakes are good the second or 
third daj if kept m a closely coy cred 
box One of the tin cups with gradu 
ated marks, which holds hall n pint, 
is best to use for measuring This 
cake may be cut into finger - length 
strips and used for the home - made 
charlotte russe and is far better than 
baker's cake for the jpurpose 

Sponge Cake for Two — Beat the 
wlutes of four eggs to a stiff froth, add 
one teacupful of sugar, then tlie yolks , 
lastly, one teacupful of flour To be 
perfect, this cake must always be put 
together m the order givenintbe reape 

Sponge Cake, Boiled — Beat tlie 
whites and tlie yolks of seven eggs 
separately, then put them together 
and beat until very bgbt. Boil to- 
gether a cupful and a half of sugar 
and six table-spoonfuls of water, and, 
while hot pour slowly on the eggs 
beating steadily Continue for fif- 
teen or twenty minutes, then add the 
juice of a lemon and one and three- 
quarter cupfuls of flour 

Sponge Cake, Quick. — Beat two 
eggs and two cupfuls of sugar together 
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Wafers, Fruit 


CAKES 


Washington Cake 


ozs of chopped ilmond* or pis- 
tachio nuts, a small <|u muts of fn. li 
>cist, and is much cream ns mil 
make a thick lmtcr Let the imxt* 
urt. settle, and b d»e the w nfer m the 
ustud « aj 

Wafers, Fruit (for dessert) — fn! e 
am kind of ripe well filtered fruit 
Put it into in e irlhcn j ir cover elo e- 
1\ , and set it m a pan of buihni' st tier 
Keep the s ater boiling quid Is round 
it till the juice Ilo vs freeh from the 
fruit 'strain it through i pile- 
bag mil with each pint of filtered 
juice mix i lb of powdered white 
sugar and the white of an ego Beat 
the mixture till it form i stifT j> istc 
SpTcad it m i tlnn laser uj«m but 
tered paper and b ike m i gentle 
osen till it is drs enough to le lie tl e 
paper Turn rt upside do \ n and 
put it act un m the oecn until it is 
perfcctls drs St imp it m shape" 
and place these between sheets of 
sslntc pajacr m 1 isers in a tin 1 ox 

Wafers with Jelly — Beat lb 
of fresh butter to cream Add lb 
of powdered sug-ir two ceps well 
beaten i quarter of a pint of mill 
a table-spoonful of brands a l lble- 
spoonful of orange flower s ater b df 
a nutmeg crater! half a tcaspoonful 
of powdered cinnamon a rpiartcr of i 
teaspoonful of salcrattis dissols crl in a 
little hot water and as much flour 
as wall make a vers thicl smooth 
batter Beat tlic mixture well But- 
ler a large baking-sheet md spread 
the baiter upon it in a Ins cr not more 
than an eighth of an inch thick 
Bake in a modcratcls heated osen 
till it is set Cut it in lials cs spread 
a little jcllv upon one half and las 
the other half upon it \\ lieu cold 
cut it into fingers with a sharp knife 
Pile these in a glass dish, and sen c 
Time to bake the batter, about a 
quarter of an hour 

Waffles See Bread 

Walnut Cake. — One cupful of milk 
three-quarters of a cupful of butler. 


two cupfuls of r r initialed * up u lime 
cupful i«f flour, thus tun tv 
iul t of b ikiui powder thru ret* not 
quits i cupful of b •>) 111 up Lmhih 
walnut-* I’e it butter and mar tn- 
I cthsr , l*t it tin. «niM m-hwls be it 
tp ir nils tl c svlutr* mid soil » o c tilt 
ccgs sift tin. 1> d mg j*r utter tut' the 
flour *u!d id! lot ether, pi (tit } the 
hroki nnnt in iftr**thc b itu** p ih**r- 
curids In itsn mouth B tl v in Jns 
qume ji in* Jcc botlic ikrs, md put 
mu e iks on top »d tht oil or Bisitlt 
tht mm into * quart s ith the btel 
of n 1 tide and f irm h tavh -quint 
with half i nut I ml m tl* <cntri 

Walnut Cake, English —This i* 
\crs urn tncmid oi a t tbli if the 
temp t I ilftdls done Cit un tl»*»*" 
out his tv o lujiftils of ug ir ‘iitl 
nut of butter thin tdd fisc eggs 
( oiks and \ Intts be iltn e*j>'ir itcls) 
two- third of a cujdtil « c mill i ml 
three cupful of flour ill which oi er 
te iqHtotlful of b tl mg - js'ssdcr lit* 
been put before ‘tiling Brit the 
mixture well, anil just before putting 
it into the pm stir m two tcampfuls 
ed the I erntls of Lngli li w limit 
brol en inlet qn uter fill cm qu ire 
or oblong j> ms Spre »1 oscr the top 
i tlucl I t\er of white icing md when 
it begins to stiffen dtaw a s|i trp 1 mfe 
from end to end in lines ibout two 
inches ajiart then rejient in the s tint 
seas across fonnmg squares, in tht 
centre of winch should be placet! a 
li df-kcmcl of the walnut, reserved for 
the purpose 

Washington Cake — Two cupfuls 
of white sug ir one cupful of butter, 
one cupful of sweet mill four eggs 
Be it the whites ind soil s separiUels 
add three cujifuls of flour, and a 
tcaspoonful of balang-pov dcr Bake 
m round flnl tin jians Peel and 
grate two large apples and the nnd 
of a lemon add also the strained 
juice of the latter, one lie tping cupful 
of white sugar, and one egg and let 
it boil up m a stew-pan Pour it 
out and when quite cool spread over 
tlic cakes, winch must be placed one 





Wine-drops 


CANDY 


Candied Fruits 


— about the consistency of cookies — 
put half an almond m each corner of 
the cakes, lav a slnp of candied lemon 
peel in the centre let them stand fif- 
teen minutes, and bake in a mod- 
era tel\ hot oven 

Wine-drops — T wo cupfuls of brown 
sugar, one cupful of seeded and chop- 
ped raisins two-thirds of a cupful of 
molasses, two-thirds of a cupful of lard 
or butter two-thirds of a cupful of sour 
milk or buttermilk two eggs half a 
cupful of currants, one table-spoonful 


of powdered cinnamon, one teaspoon- 
ful of powdered cloxes, one table- 
spoonful of allspice one lei el tea- 
spoonful of soda, flour enough to make 
a batter to drop mcch from the spoon 
into the cakes Cream the sugar and 
butter tliemdd the eggs unseparated 
the spices molasses and milk sift the 
soda with one cupful of the flour and 
add to the mixture then flour the fruit 
and beat in with the remainder or the 
flour drop four inches apart and bake 
in quick oven AVhen done, dust witu 
pulverized sugar 


Calfs Brains, Fned See Veal 
„ Cutlets 

Calfs Foot, Baked, etc. See VeaL 

Calfs-foot Jelly. See Jellies 

Calfs Head, Vinaigrette 

See Veal 

.. Baked 

„ Scalloped 

« Soup See Soups 


Calfs Liver and Bacon. 

See Veal 

Bourgeois 
. . Broiled 

Minced — 

. Sautd. .. 

Calf's Tongue. See Veal 

Canapfs See Sandwiches 

Candied Fruits See Candy 


CANDY 


There are four well-marked stages 
of boiling sugar I the ' thread " 
stage, at about 215 0 2, the ball” 

or * fondant ’ stage, at 235 0 to 245 0 
3 the ' glace ” stage, at about 300° , 
and 4, the caramel stage, at about 
250 ° , 

Fondant — This is the basis of all 
French cream candies and can be 
used for icing cakes Stir one cupful 
of sugar and a half-cupful of water 
over the fire until the sugar dissol cs 
While boiling wipe away any crystals 
forming on the edge of the saucepan 
with a wet cloth, taking care not to 
touch the boiling sugar Allow it to 
boil till it spins a thread This is 
the first stage The best wav to test 
it is to hold a bowl containing ice- 
water in one band. Dip two fingers, 


or a small stick, into the water, then 
into the boiling mixture 

When vou can roll what is on your 
fingers into a soft ball the fondant is 
done Turn it on to a plate very 
ligbtiv greased with salad oil or 
preferably on a marble slab and 
when cool stir it until it becomes a 
smooth, creamy white paste Should 
the fondant become grained, put it 
back into the saucepan with a table- 
spoonful of water and begin again 
If allowed to pass the thread-spin- 
ning stage through loo great a heat, 
it will become bard and ensp and 
if still hotter it passes into the 
caramel stage While French can- 
dies and bon-bons can be made at 
home in perfection there are many 
simpler varieties quite as sabsfac- 
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Chocolate Caramels 


CANDY 


Cream Chocolates 


tory, and in many cases more whole- 
some 


Chocolate Caramels — Mix to- 
gether in a large agate-ware pot I lb 
of light-brow n sugar, 4 ozs of grated 
chocolate (unsweetened), one gill of 
molasses, one gill of cream, and 4 
ozs of butter Place over a slow 
fire and stir until thoroughly melted 
and mixed Do not stir again Let 
it boil slowly until it has reached the 
crack degree, which can be determined 
as follow's Dip a small stick into 
the boiling candy, and then put it 
mto a bowl with water and ice It 
is important to have ice in the water 
If the candy breaks between the 
fingers with a sharp cracking noise, 
it is finished Always make your 
test with the fingers under the water 
and after the candy has been in the 
water a full half -minute Before 
lifting from the fire pour in a table- 
spoonful of vanilla extract Then 
lift and pour the candy mto a thor- 
oughly greased (use butter), shallow 
pan, and allow to cool When cool, cut 
into squares Never make in damp 
or rainy weather 


Chocolate Creams — Take two cup- 
fuls of granulated sugar and half a 
cupful of cream Boil for five min- 
utes from the time that it begins to 
bod hard, not from the time that it is 
set on the stove After taking it 
from the fire set in cold water, stir- 
ring until it is stiff Flavor as soon 
as it is removed from the stove with 
a teaspoonful of vanilla When the 
mixture has stiffened drop it with a 
spoon on waxed paper, and, as soon as 
it is cool enough mould into balls 
Have a cake of chocolate in a small 
tin Dan set it in boiling water and 
let ^ dissolve Then take the balls 
and roll m the melted chocolate lift 
them out with a wire fork, and lay 
them on the waxed paper to harden 

Cocoanut Caramels —Put 3 lbs or 
granulated sugar with a table spoon- 
ful of butter, a cupful or nulk anti 
two tcaspoonfuls of extract of lemon 


in a kettle Set over the fire and stir 
until dissolved add one grated cocoa- 
nut, boil until stiff, pour into buttered 
tins let stand a few minutes, mark 
off into tiny squares, let cool, and 
break apart For a variety the cocoa- 
nut may be omitted, and the caramels 
flai ored with vanilla, lemon or pine- 
apple All caramels are better when 
freshly made 

Cocoanut Cream-bars — Boil 3 lbs 
of granulated sugar, a teacupful of 
water, and half a teaspoonful of 
cream of tartar together until thick, 
flavor, take from the fire let cool 
slighty in the kettle, then with a 
large wooden spoon rub and scrape 
the mixture agamst the sides of the 
kettle until it looks creamy Add a 
large, grated cocoanut, mix well, but 
do not let stand too long Pour into 
wide, shallow tins cohered with but- 
tered p iper When cold, lift the paper 
out, cut the candy into bars, and 
Stand aside a day or two before using 

Chocolate or any nuts desired, 
may be used m place of the cocoanut 

Cream Candy — Put four cups of 
granulated sugar with two o f water 
and one of thick cream m a kettle, 
stir until the sugar dissolves, add a 
table-spoonful of butter and a pinch 
of soda Let boil until it is brittle 
Flavor with vanilla Pour into but- 
tered plates and cool quickly Take 
up, and pull rapidly and evenlv 
until the mass becomes soft and 
smooth to the touch Draw out into 
flat sticks, and let stand in a dry 
place until creamy, then drop in wax 
or buttered papers, and put away 
in an air-tight box 

Cream Chocolates (made without 
boiling)— Put tlie white of one egg 
and an equal quantity of cold water 
mto a bowl, flaior with vnmllm and 
beat until frotliv sift in sufficient 
confectioner’s XXX sugar to make 
a stiff paste work all together until 
smooth form into small halls, Jay 
on grooicd paper and set m a cool, 
drj place for two or three hours 
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Cream Dates 


CANDY 


Horehound, Candied 


Put lb of chocolate into a small 
tin sauce-pan, and set in warm u atcr 
to melt. Put one ball at a time on 
the end of a fori dip into the melted 
chocolate un*il well coiercd dram, 
and slip on to greased paper Stand m 
a cool place oiermght 

Cream Dates — Remove the stones 
from dates, make the cream as m 
cream chocolates, without boiling 
roll into oblong shape, put into the 
date where the stone was rcmoied 
press the two halves together, roll 
the whole m granulated sugar, and 
set away 

Cream Walnut — Take large wal- 
nut meats from the shells make the 
cream as m chocolate creams, with- 
out boihng, into small round cakes, 
press the meats into the sides, and 
roll in granulated sugar 

Crystallized Fruits — Boil t\\ o cups 
of granulated sugar with two-tlurds 
of a cup of water Let it boil until 
it will thread m drops from the spoon 
or harden in cold water Then dip 
once or twice as may be neces- 
sary into the syrup white grapes, 
sections of orange dates cherries, 
or fruits of anj kind Put them 
on waved paper, and set away to 
harden. 

Crystallized Oranges — Peel and 
quarter the oranges make a syrup 
of l lb of sugar to one pint of water 
let this boil until it is like candv 
around the edge of the di«h then dip 
the oranges in this and let them dram 
keep them where it is warm and the 
candied syrup will become crystal- 
lized 

English Walnuts — Take the half- 
nuts carefully from the shells m 
order not to break them make cream 
candv according to the directions 
given for the chocolate creams with- 
out boding and press half a nut on 
each side of the halls of candv while 
they are soft, pressing them so as to 
flatten the cream. 


Fig Paste —Chop into bits and boil 

I lb of figs , w hen soft strain and 
press through a sieie, return to the 

II atcr in which they were boiled, and 
which should be reduced to one cup- 
ful stir in 3 lbs of granulated sugar, 
and cook down slowly until a thick 
paste is formal Pour in pans lined 
with paper, let cool take out on the 
paper, and cut into sections Dust 
with powdered sugar 

French Candy — Take the while 
of an egg and an equal quantity of 
lemon or orange juice Mix well 
together, and add confectioner's sugar 
until the w hole is stiff enough to roll 
into halls 

Fruit, To Candy — Make a syrup 
with I lb of sugar and half a tca- 
cupful of water When boihng has 
nearly reached the caramel stage, 
put in any presen ed fruits and stir 
gently until they get crystallized , 
then take them out, and dry them 
in an oven or before the fire, but do 
not let them get colored 

Fudge. — Put m a porcelain -lined 
saucepan two cups of granulated 
sugar, four sections of unsweetened 
chocolate (broken into bits) two 
heaping table-spoonfuls of butter, and 
one cup of milk. Cook all together, 
stimng constantly to prevent burn- 
ing for twenty minutes At the 
end of that tune dip out a little of the 
mixture and try it by putting it on a 
cold plate. If it is done it will form 
a soft yet fnable paste Flavor the 
contents of the saucepan with vanilla 
heat hard for a few minutes, and turn 
the fudge into greased candy- pans 
Cut into squares while warm 

Horehound, Candied — Boil hore- 
hound in water until the juice is all 
extracted Take your sugar and 
bod up to a syrup then add the hore- 
hound-juice to the syrup boil up 
again stir with a spoon against the 
sides of the sugar- j»n "When it 
begins to grow thick, pour out in a 
paper case dusted with fine sugar. 



Lemon-drops 


CANDY 


Nut Bars 


and cut in squares The horehound 
may be dried, and then put in the 
sugar, finely powdered and sifted 

Lemon-drops — Strain the juice of 
three or four large lemons into a 
bowl, then mix powdered loaf sugar 
with it until it is quite thick Put 
it into a pan and let it boil for five 
minutes, stirring it constantly Drop 
it from the end of a spoon upon wnt- 
mg-paper, and, when cold keep the 
drops in tin canisters until wanted 
for use Or take 2 ozs of powdered 
loaf sugar, mix with them the grated 
rind of three large lemons and half 
a teaspoonful of fine flour Whisk 
the white of an egg thoroughly 
Work it up with the other ingre- 
dients to a hght paste, then place it in 
drops upon a sheet of wnting-paper, 
and dry before the fire until the drops 
are quite hard Time, half an hour 
to prepare 

Maple -balls — Cook, without stir- 
ring two cups of grated or fine maple 
sugar and one cup of water When 
it reaches the hard-ball stage, add one 
heaping table-spoonful of good butter 
Remove from the fire and beat until 
creamy When cold enough to han- 
dle make mto balls, and put half of 
an English walnut or hickory-nut on 
each side 

Maple Caramels — Make a nch 
maple svrup by boiling maple sugar 
with a little w ater To three cups of 
this syrup add In o cups of light-brown 
sugar, three table-spoonfuls of glucose, 
and one-half cup of boiling w ater Stir 
all together then boil until it reaches 
the caramel stage Now add a cup 
of nch, sweet cream, and half a cup 
of butter, and let it boil until it will 
snap when dropped into iced water 
Keep stirring it all the time W 1 en 
done, remove from the fire and pour 
into a buttered shallow pan to cool 
As soon as cold, cut it into blocks 
and wrap each m paraffine paper 

Maple Creams — Mix 2 lbs maple 
sugar, one-quarter tcaspoonful cream 


of tartar, and a cup of water Bod m 
a granite or porcelain kettle until the 
soft -ball stage is reached To test, 
drop a little of the syrup into iced 
water and immediately roll it between 
the thumb and finger, and if it will 
readilj form into a soft ball it is cook- 
ed enough Set it aw ay m the kettle 
until it is almost cold, then heat until 
creamy, then pour into a shallow, 
buttered tin pan When perfectly 
cold, turn the pan upside down and 
the cream wdl drop out Cut into 
small squares with a sharp knife 

Maple Taffy — Bod together 2 lbs 
of maple sugar, 1 lb of hglit-brown 
sugar, l /i lb of glucose, and a pmt of 
water When the taffy reaches the 
caramel stage pour it into a buttered 
dish to cool When cool, pull until 
white 

Marsh-mallows — Dissolve by heat- 
ing over a slow fire 8 ozs of gum- 
arabic in three gills of water, stir, 
and strain Bod 1 oz of marsh- 
mallow roots m a little water for half 
an hour strain and boil low add the 
gum solution with J 4 lb of loaf- 
sugar or powdered sugar let cook 
slowly and stir constantlj until it 
becomes a thick paste which will roll 
between the fingers add the well- 
beaten whites of two eggs stir for a 
minute or two and pour into a pan 
or box to cool In the bottom of the 
box or pan sheets of white paper 
should be placed with the ends pro- 
jecting from the sides by w hich to lift 
out the paste when it nm be cut in lit- 
tle blocks and rolled in pow dered su gar 

Molasses Candy — Half a pound of 
brown sugar % lb of butler onequart 
of molasses bod until it will crack 
when dropped into cold water Add 
if 5 ou like, 1 lb of shelled walnuts or 
blanched peanuts just 0 the kettle 
is lifted from the fire Spread on 
dishes and cut mto squar s, or pull 
and plait as you choose 

Nut Bars — Peanuts almonds 
English walnuts, or pecans ma\ be 


Old-fashioned Butter-scotch CANDY 


Taffy 


used for this candj Prepare the 
nuts bj removing the inner coienng 
and chopping them Grease the bot- 
tom and sides of a broad, shallow 
tin pan with fresh butter, and put 
the nuts into it, spreading them even- 
ly Put I lb of granulated sugar, 
with half a teacup of water and a 
pinch of cream of tartar into a kettle, 
and boil until thick but not too bnttle 
Pour the svrup o\ er the nuts and set 
aside to cool When shghtlj stiff 
mark off into wide bars with a sharp 
knife and let stand seieral dajs, 
when it will become soft and deli- 
cious 

Old-fashioned Butter-scotch — Put 
3 lbs of \ellow sugar in a kettle, 
with 3$ lb of butter Set o\er the 
fire to melt let boil until thick, stimng 
all the while to prcient scorching 
Take from the fire pour into buttered 
tins or trajs When stiff mark off 
into squares When cold, break 
apart and wrap each square in wax 
paper This candj i ill keep a long 
tune and improie with age 

Oranges, Candied — Take seien or 
eight good-sized oranges peel care- 
fulh divide into quarters and set 
aside Next boil together three cup- 
fuls of sugar and one of water to a 
sjrop add the juice of one lemon 
when sufficiontlj cooked then take 
up each section of orange ■separatch 
wath a fine knitting-needle and dig 
into the svrup set aside on a large 
dish to cool and harden Should 
the s\ rup get cold before all arc done 
it ma\ be set oicr the fire again for a 
few moments 

Orange-peel, Candied — Cut the 
peelings into thin strips and soak 
m salted water for twcnU-four hours 
then wash in mam fresh waters 
until no tract of a saline flaior re- 
mains Color the orange-peel wath 
cold water and bnng slo \ j to a 
IkhI then stew until tender Prom 
fifteen to twenti minutes wall usuallv 
suffice To cicn pint of the stewed 
nnd add t lb of granulated sugar 


Put on the range with the water in 
which the peel was boiled, and stew 
all together until the syrup is thick 
Take out a piece of the nnd, and if, 
as it cools, the syrup candies on it, 
it is done Turn into a colander, 
drain off the sirup, and spread the 
candied peel on plates to drj While 
the process of stewing is going on, 
much care must be exercised to pre- 
lent the contents of the saucepan 
from burning 

Peanut Candy — Remove tbe shells 
and sluns from roasted nuts, putting 
them an inch thick in a buttered tin 
pan and pouring over them sufficient 
sugar boiled to a caramel point to bold 
tbe nuts together, but not to coier 
them , directly after the sugar has 
reached that degree of boiling it begins 
to bum at this moment the sugar- 
boiler must be taken from the fire, set 
at once into a pan of cold water to 
check tbe boiling, and the caramel 
poured oier the nuts 

Pop - com Candy — Put two cups 
of sugar tw o table-sjioonfuls of butter, 
and a cup of water in a kettle to boil 
untd the sj rup threads Mix in 
four quarts of popped com stir, take 
from the fire and stir until cool , make 
into balls, or little, flat cakes 

Stick Candy — Put 3 lbs of granu- 
lated sugar in a kettle with two tea- 
cups of water and a teaspoonful of 
cream of tartar dissolicd in a little 
worm water Stir 01 er the fire until 
the sugar is dissoli ed coi er the kettle 
w bile the sj rup is boiling Skim 
carefulli \\ '1 n a few drops wall 
harden in cold water, take the candy 
from the fire add the flaionng and 
coloring jxmr out into well-buttered 
plates \\ hen cool pull and make 
into sticks If dear candj is desired, 
pour m the plates when ncarlj cold, 
mark it off into squares or flat sticks, 
which, when cold, can be broken 
ap irt 

Taffy — Put 2 lbs of brown sugar, 
\ ill* half n cup of water, in a candj- 





Charlotte Rnsse, Coffee CHEESE 


Cheese Canapes 


around the sides of the mould to 
loosen the cake, and turn the char- 
lotte russe out upon a chilled platter 

Charlotte Russe, Coffee — Prepare 
a charlotte russe filling by adding 
to a pint of cream whipped stiff two 
table-spoonfuls of powdered sugar 
and quarter of a boa: of gelatine which 
has been soaked one hour m three 
table-spoonfuls of cold water and 
dissohed m two table-spoonfuls of 
boiling water To this mixture put 
two tabic-spoonfuls of the very strong- 
est coffee that can be made It should 
rcallj be the \erj essence of the berrj 
Beat m the gelatine slowly with care 
not to break down the cream Line 
a bnck-shaped mould with slices of 
angel cake sponge cake, or lady 
fingers, and when the filling begins 
to thicken turn it into the mould 
Lease it in a ven cold place until 
wanted If possible it is well to 
make it the day before it is to be 
eaten Instead of coffee any other 
desired flaionng will answer 

Charlotte Russe, Pans — Split a 
dozen lade fingers arrange them 
around the sides of a charlotte-mould 
Coicr the bottom with candied chemcs 


and slrawbemes Beat the yolks of 
four eggs slightly, and mix in half a 
pint of milk Pour in a double boiler 
and stir until thick Dissolve a 
table-spoonful of gelatine in a little 
water, and strain into the custard 
When cool, add a teacupful of thick 
cream half a teacupful of sugar, and 
a teaspoonful of vanilla Mix well, 
pour into the mould Set on ice , when 
firm, turn out carefully and serve 

Charlotte Russe, Strawberry, is 
made of eight lady fingers, one quart 
of bemes, half a pint of cream and 
two cupfuls of sugar Spht the ladj 
fingers and line a dish u ith them 
Place tn the bottom of the dish a layer 
of bemes and sift o\er them some 
powdered sugar, whip cream to a 
stiff froth and add a layer of it then 
another of fruit and sugar and so on 
until all flie fruit and cream are used 
Place on ice Sene cold. Any other 
bemes or fruits can be used 

Charlotte of Apples See Fruits 

Chartreuse — A name given to dish- 
es where one element is ludden bv 
the use of one or two others Also 
name of a well-known liqueur 


CHEESE 


Cheese Balls, Fried —Cheese which 
has become a little drv will answer 
for this purpose though of course, 
fresh cheese will be better Put 
3 ozs of cheese in a mortar, with 
n dessert spoonful of finch minced 
lmn three dessert-spoonfuls of finch 
grated bread-crumbs a teaspoonful of 
<lr\ mustard, a piece of butter about 
the size of a small egg two or three 
grams of cascnne and the volk of 
an egg well beaten Pound these 
ingredients together until thov nro 
perfecth smooth then form the paste 
into b ills about the size of a walnut 
flatten to a thickness of half an inch 
dip them m batter and frv them 


until lightly browned and dram 
Place them on a napkin and sene 
as hot as possible Time to frj» 
two or three nunutes 

Cheese Canapes — Cut a stale loaf 
into slices about a quarter of an inch 
thick Divide these into pieces about 
two inches long and one inch wide 
and fn them m hot butter or oil till 
thev are a bright golden color Spread 
a little thin mustard on each or these 
pieces lav o\ cr that some good chcc«c 
and put them in a quick o\cn till the 
cheese is dissolved Sene as hot 
ns possible Time, altogether, about 
half an hour 



Cheese, Cayenne 


CHEESE 


Cheese Fondue 


Cheese, Cayenne — Tike % lb 
each of flour, butter, and gnlcd 
cheese Mix them thoroughly, nnd 
add a pinch of salt and anemic 
pepper to tistc Mix with >olk of 
egg and water to a smooth, stiff 
paste, roll this out to the thickness 
of half an inch then cut it into pieces 
about three inches long and one inch 
w ide Bake these until they are 
lightly browned, and sene them ns 
hot as possible lime to bake the 
fingers, five to ten minutes 

Cheese Charlottes — Mash smooth 
half a cream- cheese n ith ,onc table- 
spoonful of Roquefort crumbs, using 
enough sweet ere tin to make it soft 
Add one cupful of sweet cream two 
table-spoonfuls of dissohed gelatine 
and salt and cajcnne to taste Fill 
twelve Swedish timbale - cases with 
this mixture Sprinkle o\er with 
Parmesan, and put in a cold place 

Cheese, Cottage — Take a pail of 
new , rich milk, put it in a kettle and 
let it scald (be careful that it does not 
boil or the curd would become hard 
and tough), then strain through a 
tlnn cotton bag, allowing it to hang 
and dram all night In the morning 
add a teaspoonful of salt, a snnll 
piece of butter, and sweet cream 
Serve with cream in addition, or make 
up into rolls or cakes 

Cheese, Cottage, seasoned with 
paprika butter, and chives makes a 
nice relish with cold roast beef 

Cheese, Cream —Take some thick 
cream and tie it in a wet cloth Stir 
a teaspoonful of salt into every pint 
of cream Hang it in a cool, airy 
place for three or four days to drain 
then turn it into a dean doth which 
must be put into a mould and under 
a weight for about twenty-four hours 
longer, when it will be fit for use 

Cheese, Cream, -with English Wal- 
nuts — Cover a layer of cream-cheese, 
that has been sprinkled with pow- 
dered sugar, with shced English wal- 


nuts, alternating the layers and tak- 
ing care that the nuts form the top 
layer Scric very cold 

Cheese Cutlets —Melt one table- 
spoonful of butter in a saucepan 
stir in two table-spoonfuls of corn- 
starch and a dash of paprika, add 
gradually one cup of hot tlnn cream, 
stirring constantly When thick and 
smooth, stir in four heaped table 
spoonfuls of grated cheese (sage, 
Parmesan or sap sago) when melted, 
add one cup of any mild cream-cheese, 
cut into bits Mix quickly and turn 
into a buttered pan or into cutlet- 
moulds When cold, cut into small 
triangles (if cooled m the pan), turn 
out ind cover with fine bread-crumbs, 
beaten egg, and another coating of 
crumbs then cook one minute in deep, 
smoking- hot fat Drain and serve 
quickly as a course for luncheon 

Cheese Fondue — Melt i oz of 
butter m a saucepan, mix smoothly 
With it I oz of flour, a pinch of salt 
and cayenne and a quarter of a pint 
of milk, simmer the mixture gently 
over the fire stirring it all the time, 
till it is as thick as melted butter 
stir into it about 3 ozs of finely 
grated, good cheese Turn it into a 
bowl, and mix with it the yolks of 
two eggs, well beaten Whisk three 
whites to a sohd froth and stir them 
into it, and pour the mixture into a 
souffld dish or small, round tin It 
should be only half filled as the fondue 
will rise very high Pm a napkin 
round the dish in which it is baked, 
and serve it the moment it is taken 
out of the oven, as if it is allowed to 
fall, its beauty will be entirely gone 
On this account it is better to have a 
metal cover over it, strongly heated 
Time, twenty minutes 

Another way — Melt one table- 
spoonful of butter in a chafing-dish 
over hot water When hot add one 
cupful of milk one cupful of fine 
bread crumbs two cupfuls of grated 
cheese, a little salt mustard, and 
cayenne Stir until the cheese is 
melted, then add two beaten eggs. 


Cheese with Macaroni CHEESE 


Cheese, Potted 


'tirrmi; until the mixture is thick 
Tune two or three minutes Scm. 
at once 

Cheesewith Macaroni — Drop J4II1 
of macaroni m some boding milk mid 
water and let it sunnier gentle until 
it is quite tender but Iirm Put l o?„s 
of gr lied cheese in a eupful of Ixukd 
cream or new milk and place the 
mixture in a saucepan with a blade 
of mace three or four gmns of cnx- 
enne, a piece of butter, and a little 
salt The cheese must lie quite free 
from nnd and should Ik stirred con- 
stantly until it is quite melted mid 
wre would recommend a mixture of 
cheeses as Parmesan, if used lie 
itself soon gets lumpy \\ hen it is 
dis'olxcd add the boiled 111 1 carom 
to it first putting it in a sicye for txxo 
or three minutes to drun Let it 
simmer for n few minutes longer 
then put it into a dish strew oyer it 
some finely grated bread - crumbs 
and broyyn in a hot oyen or yyith a 
salamander Good yylutc sauce 111 yj 
be substituted for the cream Time 
one hour and a half to bod the maca- 
tom 

See also recipes under Macaroni 

Cheese Omelet — Prepare the eggs 
as for a plain omelet Mix with 
them 2 ozs of finely grated Parmesan 
cheese a small pinch of salt nnd 
two pmches of pepper Fry the 
omelet m the usual way An ounce 
of Gruyfere cheese grated sprinkled 
in just before folding the omelet is an 
nnproyement Told and serye im- 
mediately Time four or the min- 
utes to fry Any other cheese can 
be used in making this omelet 

Cheese Paste.— This is made bv 
pounding cheese in a mortar with a 
little butter and adding yvmc xuie- 
gar, pepper, nnd mustard according 
c un tfi it is of the consistency 
of stiff paste It is then used ns a 
relish yvith bread-and-butter or bis- 
cuits for luncheon supper etc Cream- 
cheese may he made into <1 paste by 
mixing it with a little flour and butter 


nnd hro or three eggs lie iten with a 
little good cream 'limt to prepare, 
alxmt h tlf an hour 

Cheese Pastrj. Ramequms of — 
T al c 01m rood pufT push Anj 
that is left after making pies, t iris, 
Uc yx *11 answer the pnrjiosc Roll 
ll out lightly mil sprinkle oyer it 
tnctly fl uored grated cheese I old 
the jiaste tn three and sprml le cxiry 
fold With tile cheese Cut little 
sh ipes out yyith an ordinary pustr> 
cutter brush them oxer with the beat- 
en x oik d egg nnd h ike in a quick 
men Serxt them as hot is possible 
Tune to hake, ten minutes 

Cheese Patties — Line tilt tins 
with good puff paste, nnd half fill 
them xvath a mixture made thus 
Put lh of cheese, cut into small 
pieces, in a mortar wath a pinch of 
salt li ilf a teaspoonful of pepper 
half a tcispoonful of raw mustard 
and a piece of butter the sue of an 
egg Pound it smoothly , and add 
by degrees the x\ ell beaten yoll s of 
three eggs and a table-spoonful of 
sherry Mix these ingredient' thor- 
oughly , and just lie fore the patties 
arc to be baked add the white of an 
egg licatcn to a solid froth Bake 
m a quick oxen Tune, about a 
quarter of an hour 

Cheese, Potted — Pul \6 lh of good 
neb cheese cut into small pieces 
into a mortar with 1 *4 ozs of fresh 
butter a tcaspoonfnl of sifted loaf- 
sugar a tcaspoonful of mustard 
and a little cayenne curry powder 
or anchoxj powder Pound these 
ingredients xvell together nnd as 
soon as the mixture becomes a smooth 
paste put it into a jar coxer it xxitli 
clarified butter, nnd tie it up closely 
^ little sherry maj be added or not 
Potted cheese is good spread on bread- 
and-butter and is more digestible 
than when eaten in the usual wax 
Dry cheese may be used for it If 
' » a larger proportion of blitter 

will he required If the butter used 
is sweet, nnd it is coy ered quite closely 





Welsh Rabbit 


CHEESE 


Chestnuts 


with people’s tastes, a salt-spoonful 
of mustard and a tcaspoonful of 
Worcestershire sauce being quite 
safe amounts for the abo\e propor- 
tions The rabb't is done when it 
has reached a thick creams con- 
sistency, and will suffer from over- 
cooking as much as from too little 
The amo int of liquid must varv 
with the kind of cheese and beer 
used the beer should not be added 
until the rabbit is the right consist- 
ency Placing a poached egg on the 
top of a rabbit makes it a “ Golden 
Buck ’ 

Another way (the Major’s recipe) 
— -Cover the floor of the chafing- 
dish with about one - quarter of an 
inch of beer or ale Salt plentifully, 
bnng it to a boil The cheese having 
been prepared bv grating or cutting, 
should then be put into the boiling 
beer seasoned with butter pepper 
dry English mustard, and perhaps 
M orcestershire sauce (according to 
taste) The cheese should be stirred 
slowly and any lumps smoothed out 
The rabbit is cooked when the heat 
has made the cheese into a thick 
paste Just before the cheese has 
arrived at the proper consistency 
an egg that has been beaten only 
so much that the yolk and the white 
will go together should be poured 
slowly m while it is being stirred 
The rabbit should be served on toast 


and it is important that the plates 
should be very hot 

Welsh Rabbit (without ale or beer) 
— Put toast or slices of drj wheat bread 
on a hot plate and then keep warm 
Take i lb of good American clicese, 
not soft like putty, nor so hard that 
it is -erv bn'tlc Cut nnd off thick, 
and break or cut cheese in pieces Mie 
size of walnuts, or sma'lcr Butter a 
polished pan over a hot fire V 
tcaspoonful of butter suffices as too 
much butter makes tlio rabbit too 
nch Put in the cheese, stir, and 
when melting add tw o or three large 
table-spoonfuls of milk, and keep stir- 
ring till all is melted and well blend- 
ed , then, \v hen it " boils and bub 
hies,” add one tcaspoonful of Worces- 
tershire sauce or English mustard 
Pour it over the toast and let each 
participant apply Ins or her own salt 
If the cheese is too fresh and soft 
the rabbit becomes stnngv To 
avoid this when it is finished stir 
m a licaten egg, but tins gives it a 
decidedly different flavor, and for 
many is too nch 

Cheese and Rice Fritters See Fntters 
and Spaghetti Fntters 
Cakes See Cakes 

Omelet See Eggs 

Sandwiches See Sandwiches 
Souffld. See Souffles 


Cherries — The following recipes 
for cooking cliemes will be found 
under their respective headings as 
indicated 

Cliemes and Tapioca See Fruits. 
Cheese 
Compote of 

Pickled See Pickles 

See Pies 

Mock. 

Preserved See Preserves 
Pudding, Baked — Boiled 

See Puddings. 

~ Sauce 

Salad. See Salads 

Soup or Bouillon. See Soups 


Cheese Cakes See Cakes 

Cheshire Cream. See Creams 

Chestnuts — The following recipes 
for cooking chestnuts will be found 
under their respective headings as 
indicated 

Chestnut Cream See Creams 

Cream of See Soups 

Compote of See Fruits 

Mountain 
Force-meat. 

See Force-meats 
« Pudding See Puddings 
Salad See Salads 




Chtcl.cn 


CHOCO LATE Clarifying Soups 


Chicken — Hu fotlov tm intjv for 
c«»»l ttt (’tiiUii mtl It lotind tut Ur 


ll cut tc |v- v ii\e lie idltn 

i*. mdn i V ,1 

Chnl c u B-» u d 

See P.mltrv 

Bated 


lie id, d 


li <*lkd 


Bt .111 


C , !« tu d 

*• 

C< ti <11111111 

*• 

Civ lined 

• 

CteoU fi*h oil 

• 

t toipiiltcs 

« 

Cmiu tl 

• 

cn C is < role 

«• 

1 nr l'-'-et. 


I tied 

*« 

Guild''' 

• 

in \vpic. 

* 

P in'-! in* 


1 ‘ IlUC » 

• 

Pie 

•« 

IV id 

•• 

Pudding 

• 

R lguut of 


His. oles 

* 

S il id 


Spring 


Slew 


Supreme of 


Terrapin 


Sul id 

See Salads 

Suidwichcs 


Sec Sandwiches 

and Ham 


Sundw ichcs 


and Nut 


Sandwiches 


Souffle 

Sec Sonifies 

Gunilio 

Sec Soups 

Soups 


Timbales 

Sec Timbales 

Chicory Purde 

Sec Mutton 


Cli 'colate C il i 

Set Cukes 

1 el uis 


1 iver Cake 

M It itnoll 
C ir nml 

tie tins 

Ste CantK 

Cn ini>* 

Sn Creams 

Cust ird 

See Cust irds 

lei -ere nil 

See lees 

.. Pirfut 


Piitlding 

See Puddings 

S-uidwiclu 

s 

Sic Sundw iches 

, SoufflC 

Set Souffles 

Chow -chow 

Ste Pickles 

Chov/dcr 

See Hsli 

Chutney 

See Pickles 

Oder 

Cup 

Sweet 

See Beverages 

Cinnamon Cake 

See Cnkcs 


Citron — The following recipes for 
cooking citron util be fouml under 
their rcspcctnc headings ns indicated 
Citron Cuke See Oil cs 

Presort c See Presen cs 

Pudding Sec Puddings 

Spiced See Pickles 


Clams — The follow ing recipes for 
cooking clnnis will be found under 
their respective headings as indicated 
Clam Bisque Sec Tish 

Broth 
Chow tier 
rntters 

Fritters See T rittcrs 

Soup See Soups 


Chilli Sauce 


See Pickles Claret Cream 


See Creams 


Chocolate — The following recipes 
for cooking chocol itc will be found 
under their respective headings as 
indicated 

Chocolate See Beverages 

Fruppd 
Blanc-mange 

See Blanc-mange 


Claret Cup See Beverages 

Claret Jelly See Jellies 

Clarifying Fat 

See Drippings , Suet 

Clarifying Soups See Soups 
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Clarifying Sugar 


COFFEE 


Coloring 


Clarifying Sugar Sec Truits 

Clotted Cream. See Creams 

Cock-a-Leekie Sec Soups 

Cocoa. — Recipes calling for cocoa 
will be found under their respective 
headings as indicated 
Cocoa Blanc-mange 

See Blanc-mange 
Iced Sec Beverages 

Shells 

Cocoanut — The following reapes 
for coo] ang cocoanuts wJl be found 
under their respective headings as 
indicated 

Cocoanut Cake See Cakes 

Jumbles 
Snow-balls 

Caramels See Candy 

Cream Bars 

Cream See Creams 

Ice-cream See Ices 

Pie See Pies 

Pie-crust 

Pudding See Puddings 

Cod # — The following reapes for 
cooking cod will be found under their 
respective headings as indicated 
Cod k la Bechamel See Fish 

k la Bonne Femme 
Boded .. 

Broiled .. 

Cakes 

Head and Shoulders 
Matelote of 

Coffee — The following reapes for 
coffee in different forms will be found 
under their various headings as m ch- 
eated 

Coffee See Beverages 

Black. 

Cuban 

Frapp6 

Blanc-mange 

See Blanc-mange 
Cake See Cakes 

Bavarian Cream See Creams 
Cream. 

Custard See Custards 

Ice-cream , See Ices 


Coffee, Mousse See Ices 

Foam See Jellies 

Jelly 

Cold-slaw Salad. See Salads 

Collared Breast of Lamb 

Sec Mutton. 

Coloring — Breton Ilisavervusual 
practice to make brown coloring as it 
is wanted b\ burning a little sugar 
in an iron spoon and stirring it into 
the soup or sauce By this means 
the flavor is almost sure to he spoiled 
The better plan is to make a little 
browning and keep it stored for use 
It will keep for j cais Put % lb of 
granulated sugar into a saucepan 
with a table-spoonful of water, and 
stir unccasinglj over a gentle fire, 
with a wooden spoon, until it be- 
gins to acquire a little color Draw 
it back and bake it very slowly still 
stirring it, until it is almost black 
without being in the least burned It 
wall take about half an hour Pour 
a quart of water over it let it boil for a 
few minutes until the sugar is qmte 
dissolved, pour it out and when 
cold strain it into a bottle and store 
it for use A table-spoonful of tlus 
browning wall color half a pint of 
liquid, and there wall be no danger 
of an unpleasant taste being given 
to the sauce etc. The addition of a 
little claret or mushroom catsup will 
often impart as much coloring to 
sauces as is required "When it is 
washed to tlucken the sauce as well 
as color it brown thickening should 
be used Green Pound some young 
spinach or beet leaves Press out the 
juice and put it in a cup Place this 
cup m a saucepan of DOiIing water 
and let it simmer gently to take off 
the raw taste of the juice Before 
using it mix it with a little finelv 
sifted sugar Red Two or three 
drops of cochineal will impart a beau- 
tiful red or pink coloring White 
Use pounded almonds arrow-root or 
cream Velloio For a clear yellow 
dissolve orange or lemon jelly For 
an opaque, pound the yolks of eggs 




Composition Cake 


CORN 


Crayfish Soup 


and mix it with the liquid or add a 
little saffron See also Jellies made 
with gelatine 

Composition Cake See Cakes 

Compotes of Frmts See Fruits 

Syrup for 
See Fruits 

Consommfi Soup See Soups 

Cooked Salad CDr Kitchiner's) 
See Salads 


Corned Beef — The following rec- 
ipes for cooking corned beef will be 
found under their respective headings 
os indicated 

Corned Beef, Boiled See Beef 

Potted 
Scrapple 
Spiced 

Corn-starch Cake See Cakes 
Cottage Cheese See Cheese 
Cottage Pudding See Puddings 


Cookies See Cakes 


Coquille of Fish 


See Fish 


Cordials, Home-made 

See Beverages 

Corn. — The following reapes for 
cooking com Mill be found under 
their respective headings as indicated 
Com and Rice Bread See Bread 
Bread 

Batter Bread. 

Cakes 

Dodgers 

Gnddle Cakes 

Meal Gnddle Cakes 

Muffins 

Omelet See Eggs 

Fntters See Fritters 

Meal Pudding Sec Puddings 
Pudding 

Soup See Soups 

Dned See Vegetab’es 

Fned 

Green, Boiled. 

Stewed 


Corn Flour (for Children) — To two 
teaspoonfuls of com flour, mixed 
with two table-spoonfuls of cold water, 
add half a pint of boiling milk , boil 
for eight minutes, and sweeten slight- 
ly It should be, when warm about 
the thickness of cream For children 
of a year old and upward, it may 
» _ prepared wholly with milk, and 
thicker For children's diet it is 
important that good sweet milk 
should be used 
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Court Bouillon (for boiling fish) 

See Fish 


Crab Apples, Preserved 

See Preserves 

Crabs — The following reapes for 
cooking crabs will be found under their 
respectu e headings as indicated 
Crab, Baked See Fish 

Cumed 
Devilled 
Soft-sheik 
Soup 

Soup See Soups 

Crackers for Invalids — One quart 
of flour, two eggs, one table-spoonful 
of sugar The eggs and sugar must 
be beaten well together One large 
spoonful of butter and lard mixed, to 
be rubbed well mto the flour Mix 
all together, and beat long and well 
Roll out as thin as a wafer 

Cranberries — The following reapes 
for cooking cranberries will be found 
under their respective headings as 
indicated 

Cranberry and Rice See Fruits 

Gruel 

Bavarian Cream 

See Creams 
Pie See Pies 

Jelly See Preserves 
Dumpling See Puddings 
Pudding 

Sauce See Sauces 

Crayfish Soup See Soups 


8x 


Apple Cream 


Creams 


Chocolate Cream 


Apple Cream • — Boil twelve large 
apples in water till soft, take off skin, 
and rub pulp through hair sie\ e upon 
J£lb of granulated sugar whip whites 
of two eggs, then add all to apples, 
beat until it is very stiff and looks 
quite white Serve heaped up m a 
dish See also Fruits 


Banana Cream — Rub through 
a coarse sie\ e , add as much cream 
as fruit, and a pinch of salt To 
one pint of this mixture add 2 02s 
of powdered sugar Beat tins with a 
whip until it is light and frothy 
Serve in glasses and sprinkle blanch- 
ed and powdered almonds over the 
top In the centre of each place a 
candied cherry Sene cold 


Bavarian Cream —Soak half a 
package of gelatine in a cupful of cold 
water two hours Mash together 
one quart of berries and one cupful 
of sugar and let them stand an hour 
Then press through a fine sieve re- 
jecting the seeds Pour half a cup- 
ful of hot water on the soaked gela- 
tine and when it is dissolved add the 
strained berries Stand the pan con- 
taining the mixture in a basin of 
ice- water and beat until it begins 
to thicken then stir in one pint of 
cream that has been whipped Light 
and dry Stir gently from the bot- 
tom of the dish until it is quite tluck 
then pour into a mould and set away 
to harden Serve with whipped 
cream When serving, heap fresh 
beme 3 or fruit m the centre of the 
mould and pass whipped cream 
m a separate dish 


Bavarian Creams (general direi 
tions) — All Bavarian creams are eas 
ly made and can be prepared son 
ume before dinner 

The cream should be thorough! 
C j le S, before ll 15 whipped and draw 
ed The gelatine should not b 
boiled, but should be soaked in col 
water at least an hour before it is usei 
1 he cream is not to be added to tb 
gelatine mixtures until these are par 
1 irozen and are beginning to se 


AH Bavarian creams make good char- 
lotte russc 

Cake, Cream for — Heat one pint of 
milk, and add to it one table-spoonful 
of com -starch dissolved m a little 
milk tw o eggs, one cupful of sugar, all 
beaten together , boil it until it thick- 
ens Split the cakes when cold, and 
fill with cream 

Cheshire Cream — Put the thin 
nnd of a small lemon into a break- 
fast-cupful of thick cream Let it 
remain for an hour or more, then 
take it out, and add a small tea- 
spoonful of lemon-juice, a dessert- 
spoonful of sugar, and a glass of 
sherry Beat these thoroughly, and 
place the froth as it is made, on a 
sieve to drain, and let it remain five 
or six hours When ready to serve, 
put it on a glass dish with a bor- 
der of macaroons or cocoanut biscuits 
round it. 

Chestnut Cream — Boil the chest- 
nuts, remove the slans and busks, 
boil them again m half a pint of 
milk, sweetened with 1 oz of sugar 
and a teaspoonful of vanilla extract. 
Pass through a wire sieve Add a 
wineglassful of maraschino to it 
Melt 1 oz of gelatine in a cupful of 
cold water Whip up half a pint of 
cream and mix it lightly with the 
chestnut purge and stir m the melted 
gelatine which has been warmed If 
too cold the gelatine will make the 
cream lump if too hot it wall destroy 
the lightness of the cream Turn it 
mto moulds This makes a pretty 
dessert if it is surrounded with a bor- 
der of wane or lemon jelly 

Chocolate Cream — Grate 1 oz 
of the best chocolate and 2 ozs of 
sugar into a pint of thick cream 
boil it stirring it all the tune until 
quite smooth then add, when cool, 
the whites of four eggs beaten to a 
solid troth Hall fill the glasses, 
and whip the remainder into a froth 
to put at the top Tune, twenty 
minutes 
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Claret Cream 


CREAMS 


Cranberry Cream 


Another way • — Allow enough new 
milk to fill ten small cups , set it on 
to boil, and, having mixed in half a 
pint of milk 2 02s of grated chocolate, 
add it to the boiling milk Just 
before it comes off the fire pour m 
the yolks of six eggs, beaten and 
mixed in a little milk) and lb 
of white sugar When cool, mix 
m the beaten whites of the eggs and 
a small quantity of vanilla boiled 
in milk Fill the cups nearly full, 
place them in water, and boil half an 
hour Sen c cold 

Another way — One quart of milk, 
four table - spoonfuls of sugar, two 
table-spoonfuls of com-starch, % lb 
of chocolate, a little vanilla, two 
eggs Let die milk get very hot, 
but not boiling Smooth the com- 
starch widi cold milk Beat eggs 
and sugar together, grate the choco- 
late, and dissolve it widi hot milk 
First stir in die com-starch, then the 
sugar and chocolate, and let it boil 
until it dnekens, which wall be m a 
few moments Stir all the time, 
and after it is taken off still stir it 
until it begins to cool This makes 
it very smooth Add diree tea- 
spoonfuls of vanilla. Pour it into 
the dish in which it will be served 
at the table, and put it on the ice 
It is very nice frozen 

Claret Cream —Pour a pint of claret 
jelly into a border mould, and set to 
harden. Dissolve a teaspoonful of 
gelatine, mix m a coffee -cupful of 
thick, sweet cream Whip until solid , 
add I oz each of candied strawberries 
and orange Set on ice Turn the 
jelly out on a round glass dish Pile 
the whipped cream in the centre, and 
serve 

Clotted Cream —Clotted cream is 
made by putting the milk into a large 
metal pan and allowing it to stand 
without moving it for some hours, 
—twenty -four in winter, twelve in 
summer The pan is then placed 
on a stove or over a very slow fire, 
and some distance above it, so that 
it will heat without boiling, or even 


sunmenng, until a solid mass forms 
on the top Lift off the cream and 
let it get cold 

Cocoanut Cream —Grate two large, 
fresh cocoanuts Mix with two table- 
spoonfuls of sugar Melt a table- 
spoonful of gelatine in a little water 
Beat the whites of five eggs Mix 
them \ ery gentlv m a pint of milk , set 
over the fire and stir until the mixture 
begins to thicken Sweeten with half 
a cupful of sugar Add the gelatme 
and cocoanut with the cocoanut milk 
to the custard Let cool, pour into a 
mould, and set on ice 

Coffee Cream — Half a pint of 
strong, dear coffee and half a pint of 
boiling cream Beat these well to- 
gether, and add ti\ o table-spoonfuls of 
loaf sugar Let the mixture stand, 
and when cool add a small pinch of 
salt, the well-beaten yolks of six eggs, 
with the whites of two Stir over the 
fire till it thickens, then pour into 
glasses and serve with sifted sugar 
on the top of each glass 

Coffee, Bavarian Cream — One 
cupful of strong coffee one pint of 
cream, half a package of gelatine, one 
cupful of sugar Dissolve the gela- 
tme m cold water Pour on tins the 
coffee, boiling hot, and when the gela- 
tine is dissolved add the sugar Strain 
into a basin which put in a pan of ice- 
water Beat until it begins to thicken, 
then add the cream, which has been 
whipped to a froth When thoroughly 
mixed, turn into a mould and set away 
to harden Serve with sugar and 
cream 

Cranberry Bavarian Cream. — Rub 
through a sieve while hot one pint of 
cooked cranberries, and add to them 
one cupful of granulated sugar Dis- 
solve half a box of gelatine m a little 
cold water and add it while the bemes 
are hot When the sugar and gel- 
atine are dissolved place the dish 
containing the mixture in a pan of 
ice- water and stir until it begins to 
thicken, then add one cupful of milk 


Creole Cream 


CREAMS 


Italian Cream 


and one cupful of cream, whipped ly, add the whole to the boiling milk, 
light. Beat thoroughly and turn it and continue to stir till the whole 
into a mould and set on ice Sen e mass is clear and thick. Fill a clima 
with whipped cream. mould with cold water, turn it out, 

sprinkle sugar over it, pour the mixt- 
Creole Cream. — Beat the yolks of ure m and let it stand on the ice un- 
six eggs with half a teacupful of pow- til perfectly cold Serve with whipped 
dered sugar, add a pint of nch milk or plain cream The delicate flavor 
Set over the fire and stir until very of the flower can always be distinctly 
hot but not boiling, take off and let perceived 
cool Cut up lb of citron Orna- 
ment the sides of a mould with can- Fruit Cream. — Half a box of gda- 
died straw bemes and leaves cut from tine, one pint of milk, one pint of very 
thin sheets of lemon jelly Stir two npe strawberries or raspberries, yolks 
table -spoonfuls of melted gelatine of two eggs half a cupful of fine sugar, 
into a pmt of whipped cream , add to half a pint of cream, whipped stiff 
the custard with the chopped citron , Soak the gelatine in half a cupful of 
pour into the mould and set on ice cold water Rub through a colander 

the pulp and juice of the bemes Heat 
Devonshire Cream the milk in a double boiler put in 

See Qotted Cream, the sugar and soaked gelatine, and 
stir until dissolved Beat the yolks 
Floral Creams — The Germans of the eggs light add carefully to the 
have a great variety of cold sweet milk and gelatine and take at once 
dishes Apple blossoms violets jas- from the fire When partially cool, 
mine or red roses may be chosen ac- put with it the fruit pulp and juice, 
cording to the season Of course stir in the whipped cream lightly, 
only one kind of flow er must be used and turn into a mould wet with cold 
Choose for instance fragrant red water Leave it m a cool place until 
roses not too full blown , free them firm, and put on the ice for an hour 
carefully from wnthered petals or rose- or two before serving "When bemes 
worms Take 6 A ozs of the petals, cannot be obtained, peaches or apn- 
chop them verv fine as quicklv as pos~ cots may be used and if not tender 
able, put them on a dean plate and enough to rub through a colander- 
add 2 ozs of powdered sugar cover thev may be stewed long enough 
dosely and let them stand for half to soften them, 
an hour At the end of this time set 

one quart of sweet milk over a slow Iced Jelly Cream. — Fill a bowl 
fire add the rose leaves cover care- with gelatine jelly colored pink, 
fully and let them simmer half an set on ice to harden. When solid, 
hour Then bring the milk to a boil scoop out the centre with a syioon, 
strain it through a sieve into a dean leaving a shell of jelly about an inch 
saucepan squeeze the rose petals thick Dissolve a table-spoonful of 
thoroughly put the milk back on the gelatine in a little milk Let cool, 
fire and add Y\ lb of sugar Add add to it a pmt of thick cream, sweeten, 
to J4 lb of flour and lb of nee flavor with vanilla, whip until stiff 
flour just enough milk to be able to turn into a small freezer and half 
stir the mixture Put in a teaspoon- freeze Take up carefollv, fill the 
ful of salt and if obtainable a few jelly-mould with it, cover securely 
spoonfuls of the juice of preserved and pack in ice and salt for four 
chemes to give a pink unge or a hours before serving 
tew drops of cochineal or of beet- 

juire can be used. When the rose Italian Cream. — Soak half a box 
m hk boils stir one-half gradually of gdatine in a feacupful of cold 
into the flour, then, stirring constant- water for half an hour, then add a 
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Lcnon Cream 
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Peach Cream 


cnp r ul of boiling inter 1\ hen cold, 
Mrun md »dd three cupfuls of gr in- 
ulitcd ngir juice of tlircc lemons 
the gr itcd rind of two lemon": thrcc- 
rjuorte's of i cupful of diem wine, 
mil one quirt of cream Tiicn freeze 

Lemon Cream — Squeeze the juice 
front four lemons md *=oak the skins 
ill nicht in i pint of cold w iter Next 
die idd to the witer the juice of the 
lc nous I lb of sugar, md rune eggs, 
htilen together Beit the i hole to- 
gether md strim it Simmer over a 
slo v fire until thick "=timng ill the 
time \\ lien cool put in custird-cups, 
md sene \cr\ cold with <pongc eikc 
or "omc dehcitc crickcrs to c it u tth it 

Another wi\ —One quirt of milk, 
four eggs, one cupful of sucir i or 
of gelatine soaked in a smill cupful 
of cold uatcr, one Iirgc lemon or two 
«=mill ones Soak the gelatine one 
hour Heat the milk to boihnc and 
j>our it on tlic sucar md beitcn 
i oiks Put back on the fire md stir 
in the gelatine Cook five minutes, 
tike from the stove flu or with the 
juice of the lemon and half the grated 
rind and when it is cold and begins 
to stiffen stir in the whites of the eggs, 
whipped stiff Pour into a mould wet 
with cold water and serve when firm 

Little Creams for Luncheon. — 
Two table-spoonfuls of apneot jam 
(peaches will do as well) , mix with a 
wineglassful of sherrs rub through 
i wire sieve then whisk the pounded 
tarn with a gill of cream and a table- 
spoonful of castor sugar Whisk also 
the whites of two eggs, incorporate 
them lightly with the cream, pour 
the mixture into custard-glasses 
Decorate the top of the creams with 
pink sugar and chopped pistachios 
Serve with sponge cake or ladyfingers 

Madeira Cream. — Boil half a va- 
nilla pod chopped fine in a little 
water Beat the jolks of twelve 
eggs with half a bottle of "Madeira 
wine, lb of powdered sugar and 
the grated peel and juice of a lemon 
Strain the vanilla water and add to 


the mixture, Beal the whole with in 
egg-whip over n slow fire until it boils, 
tike the crcim from the fire, idd 
1 55 ozs of dissolved gclitmc set the 
vessel on ice or m mother filled with 
cold w iter, and stir until the mass 
thickens Add one pmt of cream 
whipped until verj stiff, line a mould 
with lady fingers, fill "with the mixt- 
ure, and set it on the ice to harden 

Nut Cream — Tike a pint of hazel 
or lnckorj nut kernels nib the skins 
off with a coirse towel, and pound 
to a piste with a little white of an 
egg Mike a custard of hilf a pint 
of sweet milk, the xolks of two eggs, 
md half a tcacupful of sugar Set 
over the fire until boiling, tike off, 
when cool, idd i tcaspoonful of gela- 
tine disohed in varm water Stir in 
the nut paste, met well, whip half a 
pint of thick cream, add to the mixture, 
turn into a mould, and set on ice 

Orange Cream — Rub two cupfuls 
of cut sugar on the outside peel of 
six large oranges and add enough 
water to make a pint and a half 
Boil this until clear, and strain 
through a muslin bag When cold 
beat it up thoroughly with half a 
pint of thick cream then stir in I 
oz of gelatine soaked in half a pint of 
cold water The juice of the oranges 
is not used To be put into moulds 
and hardened on ice 

Orange - flower Cream. — Sweeten 
one pmt of cream to taste add four 
well-beaten eggs two teaspoonfuls of 
wine and one teaspoonful of orange- 
flower water, grate in one nutmeg 
and stir all together over the fire 
until thick Besides making a very 
dainty cream this reape is nice for 
tarts or cream cakes 

Peach Cream. — Peel fifteen large 
rtpe peaches, rub them through a 
sieve add J5 lb of powdered sugar 
and I oz of gelatine (which has been 
dissolved), and mix quicldy with a 
pint and a half of whipped cream 
If the fruit cannot be obtained in a 
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Pineapple Cream 
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Strawberry Cream 


sufficiently npe condition, boil with following way Rub strawberries or 
the sugar m a little water until soft raspberries through a fine sieve, add 
enough to pass through the sieve pulverized sugar and a little white 
Another way — With a quart of wane Or if bemes are out of season, 
new milk and three well-beaten eggs, serve with cream and sugar, or with 
the whites and yolks beaten separate- whipped cream 
ly, make a thin custard Dissolve 

a heaping teaspoonful of arrow- Raspberry Cream — Half a box ol 
root m cold milk and stir it into the gelatine, half a cupful of cold water, 
custard when it is scalding Let half a cupful of boiling water, one 
the custard simmer, but not boil cupful of sugar, one pint of cream. 
Sweeten to your taste, then strain w hipped, one pmt of raspberry-juice 
While it is cooling peel and mash Soak the gelatine one hour in the cold 
perfectly fine a sufficient number of water, then put it with the sugar 
thoroughly npe peaches to make a and boiling water in a double boner 
quart of pulp , make v ery sweet with ov er the fire, and stir until thoroughly 
fine white sugar Add the fruit when dissolved Add the raspberry -juice > 
the custard is perfectly cold, and beat strain and set in a cool place Wien 
with a wooden spoon before putting it has begun to form, stir m the 
into the freezer whipped cream, turn into a mould, 

and set on the ice to harden 

Pineapple Cream — Grate a fresh t 

pineapple and mix with a pmt of Spanish Cream — One quart ol 
syrup made from i lb of sugar Add milk four eggs , gelatine, half a box 
to this a quart of cream and rub Flavor with vanilla or rose-water, 
through a sieve Before grating the eight table-spoonfuls of sugar l °w 
pmeapple take from it two or three half the milk on the gelatine cold, and 
slices, which must be cut into small let it stand an hour Add the rest ol 
dice and added to the strained cream the milk and let all boil together 
before freezing Separate the eggs adding four table- 

spoonfuls of sugar to the beaten yolks 
Princess Cream — Let 6 ozs of nee and four table-spoonfuls of sugar to 
boil up once wash it with cold water, the whites When the milk and gela- 
cook it with six gills of cream and one tine have boiled add the yolks When 
vanilla bean to flavor it over a very T this cream is thick and smooth take it 
slow fire until soft add 8 ozs of sugar off the fire, and let it get quite cool be- 
and let it steam fifteen minutes in a fore adding the whites Flavor with 
hot place Take the mixture off the vanilla, and then pour it into wetted 
fire and stir until nearly cold Whip moulds to turn out, like blano-mange 
one pint of cream until stiff add a lit- in a few hours 

tie with one glass of maraschino and Another wav — Boil till dissolved 
Y oz of isinglass — or i oz of dis- i oz of gelatine in three pints of fresh 
solved lukewarm gelatine — to the nee milk Then add the yolks of six eggs, 
and stir carefully until it begins to beaten light and mixed with a teacup- 
thicken add the rest of the whipped ful and a half of sugar Put again 
cream and if the mixture should not on the fire and stir until it thickens 
he sweet enough to please the maker s Then set it aside to cool, and mean- 
taste add more sugar then pour into time beat the six whites very stiff, and 
a mould and set it on the ice or in a stir them into the custard when almost 
cold place to harden To turn it out, cold Pour into moulds Flavor to 
place the mould in warm water for a your taste with bitter almond lemon 
few minutes, wipe it dry quickly or vanilla, before adding the whites 
turn the rice-cream into a dish gar- 
nish with conserved fruits and serve Strawberry Bavarian Cream. — 
with a cold fruit sauce prepared in the Cov er half a box of gelatine with a tea- 
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Strawberry Cream 
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cup r nl of cold water and let sonk for 
twenty nnntitcs Wvdi a quart of 
tape *stnwbcmcs and press through a 
sieve, add a cupful of sugar to the 
juice Sur the gelatine over botltne 
water until dissolved strain it into 
the straw Item -juice °et on ice and 
stir until it thickens, add a pint of 
whipped cream, mix gcntlv Pour 
into a mould and set in a cool place 
to harden 


Strawberry Cream — Hull a bowl of 
firm njx: strawberries, and chill next 
the ice until tlicj become ice-cold 
Crush a second bowl of berries and 
drain from the pulp an exact half-pint 
of the juice Stir the bowl of juice 
with 2 oss of powdered sugar and 
J 4 or. of transparent gelatine, melted 
in a trifle of w iter until the sugar be- 
comes dissolved \\ ijjc the inside of 
a mould with a bit of linen dipped in 
oil of sweet almonds wipe with a bit 
of drv linen and balance the mould in 
a bowl of salt and cracked ice Dip 
tlic rosv berries one bj one in the bowl 
of half-fluid jcllv dram for an instant, 
and arrange in close circles around the 
bottom and sides of the mould to form 
a shell Chill the shell until the jelly 
becomes firm Whip a pint of double 
cream with a whisk until the cream 
thickens bv the swift strokes to a ball 
of froth Whip the cream watli a table- 
spoonful or two of strawberry -juice 
and 3 ozs of powdered sugar, mix with 
34 oz. of gelatine melted in a trifle of 
water, and fill the heart of the tinted 
shell A moment before serving in- 
vert the cream on to a plate 


Tapioca Cream. — One quart of 
milk, two and a half teaspoonfuls of 
tapioca three eggs, beat the yolks 
with one cupful of sugar put the tajn- 
oca in the milk heat and dissolve, 
then put in the yolks with the sugar 
and boil , froth the whites and stir m 


Velvet Cream — One coffee-cupful 
of wine two-thirds of a box of gelatine 
dissolved in one pint of water, one 
coffee-cupful of sugar set the mixture 
over the fire and let it come to a bod, 
strain it through a flannel bag, when 
it is ncarlj cold, add a pint of good, 
rich cream Beat all well together 
and put into a mould 


Whipped Cream — The white of 
one egg should be allowed for cvety 
pint of good thick cream If this can- 
not be procured, more eggs must be 
used Sweeten and flavor the cream 
before using it Bv rubbing the nnd 
of a lemon upon 3 ozs of loaf sugar 
and pounding it in a mortar, then mix- 
ing it with a glass of sherry or half 
n glass of brandj the white of an egg 
beaten to a solid froth and afterwards 
with the cream Whip it to a froth 
As it rises take it off by table-sjxjon- 
fuls and put it on a sieve to drain 
It is a good plan to whip the cream 
the dav before it is wanted, as it is so 
much firmer It should be made and 
kept m a cool place It may be served 
in a vanctj of ways, cither in glasses 
or in a glass dish when it should be 
prettily garnished, or surrounded by 
sponge cake, macaroons, or nut fruit. 


Cream Nectar 
Soda 
Muffins 
Puffs 
Candy 
Chocolates 
Dates 
Walnut. 
Cheese 


See Beverages 

See Bread 
See Cakes 
See Candy 


See Cheese 
Devonshire, Clotted 

See Devonshire 
Stuffing See Force-meats 
Jelly See Jellies 

p ie See Pies 

Salad Dressing See Salads 
Soups See Soups 


Crime de Menthe. 


See Beverages Creole Cream. 


See Creams. 


See Pickles Cress and Celery Salad See Salads 
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Cuny Liquid 


Apple Custard 


CUSTARDS 


lv! >w ) umr ntl tin turn To 
flu '1 Mill hr nMwt i little wort 
» till 1u«f uu<> (li flu nlirwk 

< jim-d j it if «( uluMcr 1 m«l 
nmh «' r um <>r jm\\ l»c di 
•oivd on e i'l fie t-oth m xflinh 
tie iiir <( In- lv-cn tew id in t\ lie 
added 

Curry Liquid — Three miner'- of 
cu-n pm ter m i quirt «f wine \»m.- 
v u -miked three week then ft mud 
Tf it \ iU crl-'iwnful «>f 

fin-- will llnor lull i pint of rnu 

Curry Povder — -Pnidcrcd tur- 
i irtH •' o* t muni riirt ttidir Ted 
S d-iilim i round clou*- Joi'rim*’, 
« smmd cirdunmn ud I dnclwn, 
rtound cum in«>n % d« tchins t round 
i int e- t drichnis Sill mid lit tek 
jx pjv r to nit flu til tc If u hoi 
enrr\ <v jn.fi r thh add a d lxh or two 
1 1 nd jx j'j'cr i little m ice aumii, tnd 
tuitmer n-i arhc lunoti md Morcii- 
tirvlmc sauce m ■'onutunc iddcd 
\11 thc'c ini rtihi nt*- are e i-ik procur- 
ihle it am R<x»d drui store Hid tlic 
powder should Ik: I tpl in a tightly 
corked lxittlc Of this jxiwder list one 
find -i Inlf table - sjxionfuW for the 
amount of meat named on opposite 
pace This cum should lie scried 
v itli nee ilwns the meat and ac- 
companying ith \ to he jiourcd upon 
the net. at the table The nee should 
lie coo] cd soft jet mill Uic gruns sep- 
ante and flak} 


Curry Sauce —M ule with (lit. or- 
dm ir\ uirrs jxiwder ns Iximdil at the 
i mm Put a hrre sjxxinfnl of 
butler into a luccjim o\ir the fire, 
mill mu onion, rut into slices, mid 
co>h until the onion is In hll\ brown- 
ed 'I In n tir «n one lc isjmonfnl of 
cum jviwdir md add gradually a 
imcmiis cup of hmwn privy or 
rich stuck I il the mixture boil 
fiftisn muiutis thill flinor with 
lititoti - juice and strain through a 
co ire sit\c and the sauce is ready 
to -cru 

Another w w — Into the hot sauce- 
pan put two spoonfuls of butter, one 
line onion, and two sour apples, 
chopped fine Stir until thc\ com- 
mence to color then sjinnldc in one 
table poonfnl of flour and a heaping 
tcis|KK>nful of curr\ jxiwder, and stir 
will together Graduilly add one 
cupful of rich stock and half n cupful 
of mill I,cl the sauce cook fifteen 
minutes , then strain and sene See 
ilso Sauces 

The following recipes for cumcd 
dishes will he found under their ic- 
sjiccln c heads ns indicated 
Cumcd Beef See Beef 

Errs See Errs 

r isli Sec Fish 

Torce-mcat Balls 

See Force-meats 
Game See Game 

Mutton See Mutton 

Veal See Veal 


CUSTARDS 


Almond Custard —Place o\cr the 
•stove one pint of milk in which put 
one karRC handful of bitter almonds 
that base been blanched and broken 
up Let it boil until hiRbly flniored 
vv itli the almonds then strain nnu set 
it aside to cool Bod one quart of rich 
milk and when cold add the flaiorcd 
milk half a pint of sugar, and eight 
eggs, the yolks and whites beaten 
separately, stirring all well together 


Bake in cups, and when cold place a 
macaroon on top of each cup 

Apple Custard — Take 4 lbs of 
finely flavored apples, and stew them 
gently, till tender, with a pmt and a 
half of water, I lb of sugar and a lit- 
tle cinnamon Strain the liquid, and 
stir into it, very gradually eight well- 
beaten eggs Put the mixture into a 
saucepan and stir it until it thickens, 
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Burned Custard 


CUSTARDS Gooseberry Custard 


stirring constantly while so doing 
When well mixed, return to the ket- 
tle immediately, and to the fire Stir 
rapidly until the custard is properly 
thickened Remove from the fire, 
and set in a cool place It is good 
only when perfectly cold Vanilla 
is the generally admired seasoning, 
but lemon is grateful to most tastes 

Burned Custard — Fill a glass bowl 
nearly full with three pints of nice, 
boiled custard Beat until perfectly 
light the whites of six eggs To each 
egg allow one table-spoonful of pul- 
\ enzed white sugar, which add gradu- 
ally, beating all the time Heap the 
bowl with this meringue, and with an 
iron plate or clean shovel, heated red- 
hot, brown well all over until the deli- 
cate, much-admired flavor is imparted 
that gives this the name of burned 
custard 

Burned Custard — Make a custard 
of one quart of milk and five eggs 
Put in a tin pan on the stove three 
and a half table-spoonfuls of brown 
sugar, stir constantly until melted, 
then spread around the sides of a bak- 
ing-dish, pour m the custard, but do 
not stir it Place the pan in one of 
boiling water, and bake in the oven 

Chocolate Custard — Break the 
chocolate in pieces, put in a double 
boiler with milk enough tobarelycover 
it, mash and stir perfectly smooth, 
then add one and a half pints of milk, 
one cupful of sugar, the beaten yolks 
of six eggs, a heaping table -spoonful 
of corn-starch dissolved in milk, stir 
all slowly into the boiling milk in 
which the chocolate is dissolved, add 
a pinch of salt, and let cook a few 
minutes, stirring constantly 

Coffee Custard — For six cups meas- 
ure out four cupfuls of boded milk, 
put it m a basin, with one cupful of 
very strong coffee , add five yolks of 
eggs and I ozs of pounded sugar, 
mix well, and strain through a sieve 
or gravy-strainer Fill the cups with 
the mixture, plnm off carefully all froth 


from the surface, put them into a flat 
stewpan, with boding water to half the 
height of the cups , put the stewpan, 
with live coals on its cover, on a very 
slow fire for fifteen minutes , the water 
should only bubble slightly When 
set, let the custards cool in the water 
Vandla and lemon custards may be 
made in the same way, using flavoring 
of vanilla or lemon mstead of coffee 

Custard Pudding — Dissolve two 
even table-spoonfuls of corn-starch in 
half a teacupful of sweet milk , boil two 
cups of milk, and just as it comes to a 
bod add the beaten yolks of four eggs, 
tile dissolved com- starch, with three 
and a half cupfuls of pulverized sugar , 
flavor with the grated nnd of two 
lemons, adding the juice also the last 
thing Bake in puff paste on pie- 
plates When the pudding is nearly 
done, add a meringue on top 

Floating Island — One pint of sweet 
milk m a double boder, the whites of 
four eggs, beaten stiff, added to the 
milk , let them warm , turn over with 
a spoon in pieces , dip out and stir care- 
fully into the milk the yolks of the 
eggs with four teaspoonfuls of sugar 
and any flavoring desired Beat well 
together Do not bod, but let it thick- 
en When cool, pour into a large, 
glass dish, then put on the whites 
and sprinkle with white sugar 

Frozen Custard —One quart of rich 
rxnlk, four eggs, one cupful of granu- 
lated sugar, and two teaspoonfuls of 
vandla or bitter-almond extract Beat 
the eggs and sugar to a cream and add 
the milk Put all in a double boiler 
and cook till tlie froth disappears from 
the top of the custard and it feels thick 
as you stir it The eggs and sugar 
may be stirred into boiling-hot milk, 
which hastens the cooking, but it is 
more apt to curdle the custard than 
when cold milk is used Set away to 
cool, then add flavoring, and freeze 

Gooseberry Custard — Boll a quart 
of gooseberries in half a pint of water 
Add a piece of butter the size of a wal- 




Plum Custard 


CUSTARDS 


Rice Custard 


deep disli, and pul this in ice It 
may be set m a pan and cracked ice 
heaped about it, that the fruit mn> be 
completely chdled Set the custard 
also where it Mill become verj cold 
Just before sen mg pour the re- 
mainder of the custard around the 
peaches — not o\cr them — and heap 
whipped cream on top of the fruit 
This dessert is cspccnllj good uhen 
made from fresh peaches, but m 
winter the preserved fruit rtny be 
used, or even canned peaches* Of 
the latter, however, only the very 
best quality will sene 

Plum Custard — Slone and stew 
a pmt of plums Laj them in the 
bottom of a pudding -dish, sprinkle 
with sugar and pour over them a 
cream made bj cooking together un- 
til thick and smooth two cupfuls 
of milk and two table-spoonfuls of 
flour, and adding to this after it comes 
from the fire a table - spoonful of 
butter and the volks of three eggs, 
beaten hght Bake the cream-cover- 
ed plums ten minutes, cover them with 
a menngue made of the wlutes of the 
eggs beaten with three table-spoon- 
fuls of powdered sugar brown lightly, 
and eat cold with cream 

Quince Custard —Pare the quinces, 
and simmer them gently till thev are 
tender in as much w atcr as w ill bare- 
ly cov er them Pour off the juice and 
strain it through a jelly-bag Boil a 
pmt of it wath 5 ozs of loaf sugar and 
mm it very gradually while hot with 
uie yolks of ten well -beaten eggs 
Pour the custard into a heated jng, 
put this into a saucepan of hot water, 
stir over the fire untd the cus- 
tard begins to thicken Pour it into 
glasses and it is ready for serving 

Raspberry Custard —Bruise lightly 
some freshly gathered npe raspber- 
ries sprinkle a little sugar over them 
and heat them gently to draw out the 
Pour the juice off and with a 
pmt of it mix very gradually the well- 
beaten yolks of three eggs Stir the 
custard over a gentle fire for a few 


minutes, pour it out, and when it is 
cool mix with it a table-spoonful of 
strained lemon-juice and a quarter 
of a pint of thick cream Serve in 
glasses Time, six or seven minutes 
to heat the custard 

Raspberry - fool — Put a pmt of 
raspberries into a saucepan with V\ 
lb of loaf sugar nnd let them stew 
till tender Rub them through n sicv e 
with the back of a wooden spoon and 
mt\ with llic pulp ns much cream 
or milk as wall make it of the con- 
sistencj of custard Serve cold 
When cream is not to be had, and it is 
desired that the preparation should 
he richer Ilian it would he if cream 
onlj were used, the volks of two eggs 
may be added to three-quarters of a 
pint of milk and stirred over the fire 
untd it begins to thicken without bod- 
ing Time, ten minutes to slew the 
raspberries 

Raspberry Tnfle — Six small 
sponge cakes such ns arc sold for a 
cent apiece at bakers’ shops one quart 
of milk fiv c eggs one cupful of sugar 
one quart of red raspberries, one cupful 
of sweet cream, vanilla for flavoring 
Make a custard of the milk the sugar, 
and the volks of the eggs flavoring 
with the vanilla Split the cakes, 
lay half of them in the bottom of a 
glass dish pour over them half the 
cream and strew thicldv with the ber- 
ries sprinkled wath sugar Cover 
these vvatli a second layer of cake, mois- 
tened wath the rest of the cream and 
spread wath the remainder of the ber- 
ries Pour the ice-cold custard over 
all beat the whites of the eggs to a 
stiff menngue with a little powdered 
sugar, mix m a handful of bemes, 
and heap the menngue on top of the 
trifle 

Rice Custard — Cream together one 
table-spoonful of butter and four 
of sugar, stir into this three beaten 
eggs one cupful of boded nee, and a 
quart of warm (not hot) milk- Beat 
all together and bake m a greased 
pudding-dish until the custard is set. 
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Spanish Custard 


CUSTARDS 


Cymbals 


Spanish Custard — Boil the prated 
rinds of two lemons and the juice of 
one in a pmt of water, add the jolks 
of fourteen epps beaten to n cream 
and sweetened to the taste, stir it one 
w a\ until it thickens When tnkon off 
the fire add two table -spoonfuls of 
branda and half a nutmeg, grated 

Strawberry - fool — Take a quart 
of picked straw hemes, npc and finch’' 
fla\ ored , put them into a saucepan 
with l /\ lb of while supar, cover them 
closclj and let them stew gently for 
ten minutes, slirnnp the fruit now 
and again to keep it from burning 
Rub it through a fine hair sic\c with 
a wooden spoon and when it is cold 
stir into it ns much new milk ns wall 
make it of the consistency of custard 
Sene quite cold If cream is not to 
be had and a rich dish is required, 
the volks of two epps may be mixed 
with the milk, and the custard may be 
stirred or cr the fire till it is on the point 
of boiling Time, ten minutes to boil 
the fruit 


tw o table-spoonfuls of sugar, and when 
these arc thoroughly mixed draw the 
saucepan on one side that the prepara- 
tion may cool a little Beat four fresh 

eggs in a bowl, mix gradually with 
them part of the tapioca, then pour 
them mto the remainder in the sauce- 
pan, and stir all over the fire until the 
custard is on the point of boiling 
Turn it out, flavor with vanilla, ratafia, 
almond, or any other flavoring, and 
when it is cold put it into a glass dish 
Just before serving, crush x oz of 
macaroons to powder and sprinkle 
them oicr the surface, or, if preferred, 
sift a little powdered cinnamon over 
the top Time to simmer the tapioca, 
about two hours 

Trifles — -Tnflesarc boiled custards 
with sponge cake Cut the cake into 
inch squares, heap them up in the 
bottom of the bowl, intersperse with 
the cake thinly pared slices of citron, 
fill the bowl with custard, and top 
off with whipped syllabub Flavor 
with vanilla 


Strawberry Trifle — A quart of milk 
m a sauccpanwith one cupful of sugar, 
and when it is at the boiling point stir 
in the beaten yolks of four eggs Stir 
constantly for a moment and remove 
from the fire Take half a dozen lady 
fingers, split, and dip them m cream 
Arrange them in the bottom of a glass 
dish then a layer of strawberries, 
and sprinkle with powdered sugar 
Repeat till all are used up, then pour 
th6 custard over them Beat the 
whites of tlie eggs light and sift into 
them four table-spoonfuls of powdered 
sugar Color tins meringue with 
some strawberry-juice put it over the 
top of tlie custard, and ornament with 
a circle of ripe bemes Have the ma- 
terials very cold when the trine is put 
together, and keep in a cold place 


Vanilla Custard — Cut half a pod 
of vanilla in pieces, and let it soak for 
an hour in a pmt of milk or cream 
Stir four table-spoonfuls of sugar mto 
it, and wben this is dissolved add 
tlie well-beaten yolks of two, four, or 
six eggs Put the custard in a bowl, 
and set tins over a saucepan of boiling 
water Keep stirring one way till it 
begins to thicken, but it must not boil 
Shr occasionally till it is cold, and 
serve m a glass dish or in custard- 
cups Beat the whites of the eggs to 
a firm froth, and pile this on the cus- 
tard at the moment of serving Sift 
a little wlnte sugar upon the custard 
and it wall be ready for the table If 
liked, essence of vanilla may be used 
instead of the pod Time, ten to fif- 
teen minutes to make the custard 


Tapioca Custard — Wash two 
table-spoonfuls of tapioca, and bon it 
gently in a pint of milk until it is quite 
soft, stirring it frequently to keep it 
from getting mto lumps Ada a 
piece of butter the size of a walnut ana 


Custard Pie „ See Pies 

Pudding See Puddings 

Rolls See Cakes 

Sauce for Puddings 


Cymbals 


See Cakes 
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Easter Cake Sec Cakes 

East India Sauce Sec Sauces 

Eau Sucre — This is a very popular 
beverage m rrancc A little sugar 
ana boiling \\atcr arc the onlj in- 
grcdicnts It is considered to be 
soporific. 

Eclairs, Chocolate Sec Cakes 


Eels — The following recipes for 
the preparation of eels mil be found 
under their respective headings as in- 
dicated 

Eels, Broiled See Fish 

Stewed 

Soup See Soups 

Egg Plant, Baked See Vegetables 
with Tomatoes 
Stuffed 


EGGS 


Egg Balls — To one egg put 311st 
as little flour as will make it into a 
paste that you can pinch into shape 
with your fingers Season with pep- 
per, a little grated nutmeg, and less 
chopped lemon-pcel cut very thin 
Work these into pellets the size of 
marbles, ma Icing a few of them long, 
like miniature sausages Put them 
into boiling broth, and let them 
bod galloping till their substance is 
set Used for turtle and other rich 
soups 

Eggs a la Bonne Femme — Boil 
the eggs xen minutes, and, when cool 
enough, remove the shells carefully 
Cut from each the pointed tip of white 
and take out the yolks Make tiny 
dice of some cold chicken, ham, boiled 
beet-root, and the yolks of the eggs 
Fill the eggs with these dice Ar- 
range some neatly cut lettuce on a 
dish and place the eggs among 
rt, or, make a moulded nng of 
boiled nee, put the eggs m the 
centre, and garnish with parsley 
or lettuce 


Eggs, Baked — Set into the oven 
until quite hot a common while dish 
large enough to hold the number of 
eggs to be cooked, allowing plentv 
of room for each Melt in it a small 
piece of butter and, breaking the eggs 
carefully in a saucer, one at a time 
slip them into the hot dish spnnkle 
over them a small quantity of pepper 
and Sri It, and allow them to cook four 
or five minutes Adding a table- 
spoonful of cream for every two eggs 
when the eggs are first slipped in is a 
great improvement 

Eggs, Broiled — Cut slices of bread 
toast them hghtlv, tnm the edges 
and lav them on a dish before the 
fire, with some bits of butter placed 
on top When this melts, break 
and spread carefully six or eight 
eggs on the toast Have ready a 
salamander, and when the eggs arc 
sufficiently done, squeeze an orange 
and grate some nutmeg over them 

Eggs, Buttered — Brown some but- 
ter m a frying-pan, and break five 
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Eggs, Fned 


EGGS 


Eggs an Miroir 


of gravy, and stir till thick Cut the 
eggs into quarters, and lay them 
gently in the gravy Shake the pan 
round, then throw’ m a small cupful 
of cream, shake the pan again, but 
do not break the eggs When the 
sauce is thick and fine, put the eggs 
on a dish and serve with the sauce 
thrown over and a garnish of lemon 
round the dish Time, ten minutes 
to boil eggs, ten minutes to prepare 
the fncassec 

Eggs, Fried — The frying - pan 
should be scrupulously clean, or the 
white part of the eggs will be spoiled 
Dripping, butter, or oil may be used 
Break the eggs first into a cup, and 
slip each one into the pan as soon 
as it is hot As the eggs fry , raise 
their edges with a slice gi\e them a 
slight shake, and hdlc a little ol 
the butter over the yolk In two or 
three minutes thev will be done, 
lake them out and pare off the rough 
edges Sene on slices of bacon or 
lay them m i dish with bacon or ham 
as a garnish 


them neatly on to the dish, after 
which return it to the o\er> for three 
minutes, or until the whites have set 
Sene immediately 

Eggs and Gravy — Put a young, 
well-fed fowl into a stew pan with 
4 o/s of butter some spice a fagot 
of herbs and half a tlorcn small 
onions let it brown shghtlj ind 
equ illv , add h ilf a pint of stock, 
close the lid tiglitli and finish the 
cooking o\er a \en slow fire Par- 
boil the liter of the fowl in sonic 
good graw remote it and poach 
h lif a dozen eggs in the suite liquor 
Rub down the liter to a paste and 
use it to tlncl cn the grata in w Inch 
the fowl h is been stewed PI ice the 
fowl on a hot dish with 1 ills of 
spinach round it lat t poached egg 
on each bah fl ittcmne it with the 
back ol the 1 nift pour the i raw o\cr 
the fowl md sent hut Time «>nc 
hour to stew the fowl 
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Eggs and Sauce 


EGGS 


Eggs, Sunshiny 


cut in half and remove the yolks, 
cut the rounded end off each white 
and stand them on a deep plaHer, 
then mash the yolks smooth with a 
table-spoonful of butter some finely 
chopped parsley, and pepper and 
salt, then take a thick slice of stale 
bread, and after removing the crust, 
soak it thoroughly in rich milk , 
squeeze a little of the milk from the 
bread and mash it up with the other 
ingredients , roll lightly mto little 
balls, putting one in each half of an 
egg Next make a sauce with a 
pint of milk, a table-spoonful of but- 
ter one of flour, and a little pepper 
and salt cream the flour and butter 
together and add the milk put all 
on the store and stir constantly till it 
thickens, then pour the sauce over 
the eggs and garnish the dish with 
parsley Serve with hot raised waf- 
fles, for lunch or tea 


and it has become thick Pour this 
among and around, but not over the 
snow Serve cold as a supper dish 

Eggs, Snow — Boil one quart of 
milk with 2 ozs of sugar and the 
grated peel of a lemon Break six 
eggs, whip the whites, and, when 
very firm mix m 4 ozs of pounded 
sugar Talce a table-spoonful of 
the whipped whites about the size of 
an egg and drop it m the boiling 
milk , repeat the process When the 
eggs are set on one side, turn them 
over when quite firm, drain them on 
a siev e continue m the same war till 
all the white of the eggs is used Pre- 
pare a custard with the six yolks of 
eggs and some milk When cold, 
dish up the eggs m a pyramid , cover 
them with the cold custard and 
serve 


Eggs and Sauce — Chop finely a 
teaspoonful each of parsley and 
chives and put them into a stewpan 
with 2 ozs of butter and a little flour , 
add a glass of sherry a teaspoonful 
of salt and half the quantity of pep- 
per When the sauce has simmered 
about ten minutes have ready half 
a dozen poached eggs lay them on 
toast and send to table with the 
sauce poured round. Sufficient sauce 
for six eggs 

Eggs as Snow —Separate the yolks 
from the w lutes of six eggs Beat 
the whites to a froth, with a little 
finely powdered sugar Have ready 
3 j * ,P mt new milk well sweetened 
and flavored with vanilla orange- 
ilower water or rose-water hen 
it boils drop m one by one table- 
spoonfuls of the frothed egg and, 
when set remove each with a slice 
or varying the quantity dropped in 
a handsomer dish will be obtained 
than by keeping to one uniform size 
arrange the patches ot snow on a 
large dish and group the large ones 
c< mke If the milk has cooled 
a little mix the egg-volks slowly and 
very gradually with it till all is used 


Eggs, Spun ( Oeufs en Filtgrane) 

■ — This preparation is used prin- 
cipally as a garnish for other sweet 
dishes Prepare a syrup of sugar, 
white wane and water, and heat up 
eight eggs with a dessert-spoonful of 
arrow-root. Boil the syrup in a large 
stewpan and when it is quite hot 
force the mixture of egg and arrow- 
root through a colander into the boil- 
ing syrup It will harden immedi- 
ately and must he taken un, drained 
for a little tune and tlicln piled on 
a dtsh If to be eaten hint, serve at 
once 


Eggs, Sunshiny — Melt A little but- 
ter in an omelet-pan sprlmkle salt 
upon it and break into it owe or more 
eggs according to the namber re- 
quired Try these till they jare suffi- 
ciently poached and be ciueful to 
turn up the edges to keep tBem from 
spreading too far Before pending 
them to table sprinkle peppier over 
them and cover them with (fomato- 
sauce This dish is named (by Ital- 
mns 'egg in purgatory ” EgVgs pre- 
pared in the same w ay, and splnnkled 
°' er grated Parmesan nr Gru- 
y®re cheese, are named “ e« r gs m 
moonshine ’ x 
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Eggs, Swiss 


EGGS 


Eggs and White Sauce 


Eggs, Swiss — Hrcn^c n Million 
puddmg-diMi tliit will '•tint! tin. fire 
1’our into it n Iinlf-pint of milk Set 
the pan on the ston tnd when the 
milk is blood n irtn hre ik into it *>i\ 
eggs, cnrcfulh keeping (lie \olks 
unbroken md pi icing so tint ‘Iu. 
whites just touch one mother Dust 
with salt md jicpper, coicr and cook 
until the \\ lutes arc set mil the j oiks 
firm but soft 

Those who like the fin \ or of onion 
nin rub the pin with i linked onion 
before greasing 

Eggs a la Tabasco — Bring to a boil 
n pint of cream Drop into it the eggs 
jou wish to poach (it will take four 
casilj), and drop them into n mnflin- 
nng B> so doing thc\ will not 
spread into nn ungnink and awkward 
shape Hn\c rcadj as man} small 
slices of toast as sou lmc eggs, and 
lift the eggs carefullx upon them — 
one for each Season with salt and 
pepper and four drops of tabasco 
Tliej should be rather hot with the 
sauce Pour the rest of the cream 
over them 

Egg Timbales — Butter small tin 
moulds and dust them watli pow- 
dered parslej , then an egg is dropped 
m each, and they arc put in a pan of 
hot water and cooked in the oven for 
about ten minutes, when they may 
be turned out on a round platter, and 
a sauce made of a cup of thickened 
cream with chopped mushrooms in 
it, or a tomato-sauce with the mush- 
rooms may be poured around them 
These timbales may be altered by 
lining the moulds with finely minced 
bam instead of the parsley, but it 
must be moistened with cream or egg 
to make it adhere to the tin The 
egg is put in and the sauce used as 
before 

Egg Toast — Take two eggs, one 
cup and a half of milk and flour 
enough to make a stiff batter Cut 
stale bread in thin slices, dip into the 
batter, and fry brown m butter 
Serve hot for breakfast 


Eggs with Tomato — Place in a 
chafing dish one pint stewed toma- 
toes one small onion chopped very 
fine one tcaspoonfnl of parsley, 
chopped fine Let simmer for ten 
minutes then add si\ eggs which 
ha\e been well beaten and stir con- 
stantly Season with salt and pep- 
j>cr to taste and sene at once As- 
paragus celery spinach and other 
\egclablcs m \> be substituted for 
the tomatoes 


Eggs a la Tnpe — Boil eight eggs 
hard, renioic the yolks without break- 
ing and cut tip the whites to a mince 
Ln\ the'} oiks m the middle of a dish, 
and the whites round them Have 
reads some bechamel sauce, add a 
dessert spoonful of finely cut pars- 
lej and when hot throw it over 
the eggs Send to table garnished 
with rrofitons fned, or leaves of puff 
paste Time, ten minutes to boil eggs 


Egg Vol-au- Vents — Mince two 
truffles and put them mto a stewpan 
with two table-spoonfuls of thick 
cream, add four eggs that have 
boiled twenty minutes, chop them 
small, season with salt, pepper, and 
nutmeg Have ready some paste- 
cases, and when the mixture has 
simmered five minutes fill them 
and serve hot Sufficient for six 
eases 

9 

Eggs and White Sauce — Cut five 
liarcfboded eggs in halves, so as to 
form cups of the whites when the 
yolk is removed Mix the yolks to 
a paste with a table-spoonful of cream 
and I oz of butter add to it a tea- 
spoonful of minced onion and parsley, 
and w hen well flavored with salt and 
cayenne fill the whites and set them 
over steam till quite hot Pare off 
the pointed tips so that they may 
stand steadily on the dish Serve 
in white sauce Tune, ten minutes 
to bod eggs 


Egg and Cheese Sandwiches 

See Sandwiches 

Canapds of 
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Omelet 


EGGS Omelet with Asparagus Tips 


Egg Force-meat Balls Egg Sauce See Sauces 

See Force-meats Soup See Soups 

Pickled Sec Pickles Toast. * See Bread 

Pudding See Puddings Yolk Rings See Cakes 


OMELETS 


Omelet — An omelet is a simple, 
■wholesome, inexpensive dish, but yet 
one in the preparation of which cooks 
frequentlv fail, owing to ignorance of 
three or four important details The 
flavoring may be varied inde fini tely, 
but the process is always the same 
In making an omelet care should be 
taken first, that the frying-pan is 
quite drv and hot. The best way to 
insure this is to put a small quantity 
of fat into the pan let it boil, then 
pour it away, wipe the pan out with a 
cloth and put in fresh fat Second, 
the fat in which the omelet is to be 
fned should be very gentlv heated 
Unless this is done the fat will be 
browned and the color of the omelet 
will be spoiled Third, the number 
of eggs should not be large It is 
better to make two or three small 
omelets than one very large one 
The best omelets are made with no 
more than six eggs Fourth the 
omelet-pan should not be washed it 
should be scraped and wiped dry 
"ith a cloth If washed it is prob- 
able that the next omelet fried m it 
will be a failure Fifth a very small 
quantity only of salt should be put 
in. Salt keeps the eggs from rising 


Omelet, Plain — The following rec- 
ipc is b\ the celebrated French cook, 
AI Soyer Break four eggs into a 
basin add half a teaspoonful of salt 
and a quarter of a tcaspoonful of 
pepper, and beat them well up with a 
‘ or k- Put into the frying - pan l l A 
ozs of butter lard, or oil place it on 
the fire and when hot pour in the 
eggs and keep on mixing them 
quickly with a spoon till thcv arc 

th!. ,Ca j cl> ? C L thcn lct thcm slip tc 
the edge of the pan, laying hold by 


the handle, and raising it slantwise 
winch will give an elongated form to 
the omelet, turn m the edges let it 
rest a moment to set turn it over on 
a dish, and sene It ought to be of 
a rich yellow color, done to a nicety, 
and as light and delicate as possible 
Two table -spoonfuls of milk and I 
oz of the crumb of bread cut mto 
small pieces, may be added ” 

Omelet with Apples — Peel and core 
one quart of green apples and cut 
them lengthwise, a quarter of an inch 
thick put them in a saucepan with 
x /i lb of good butter, four table-spoon- 
fuls of sugar three table-spoonfuls 
of water Coier the saucepan cook 
slowly for fifteen minutes, stir the 
apples but do not break them and 
cook again for ten minutes Re- 
mo\ e the nicest pieces to place around 
the omelet. Break six fresh eggs 
m a bowl, add to them two table- 
spoonfuls of granulated sugar, two 
table-spoonfuls of milk, beat for one 
minute , put in a very dean frying- 
pan half a table-spoonful of fresh 
butter When hot pour the eggs in 
Let them cook for half a minute and 
with a fork bring towards vou the 
first fold , let it cook to form the sec- 
ond fold and do the same thing for 
the third fold By this time the 
omelet is cooked enough , pour in 
the centre from one end to the other 
the hot apples fold the omelet from 
the side nearest to you, and haie a 
hot platter at the other end to receive 
the omelet. Slip it gently o\er and 
lay around it the reserved slices of 
apple 

Omelet with Asparagus Tips — 
Scrape two large bundles of fresh 
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Omelet, Bread 


EGGS 


Omelet, Jam 


isjvingiis c.ircfullv down In the 
point** \\i*.h in cold w tier, md 
cut an inch olT c ich «t ill* S.p.ir ik 
the small mid 1 irge st ilks nnd di- 
vide oil min mx hunches winch ore 
* ! cpantcl\ tied Put them in four 
quirts of boiling wotcr to w Inch h df 
a tib'c- spoonful of •eilt hi liccn 
odded Remove the Miioll hunches 
oftcr twelve minutes letting the 
large ones boil six minutes longer 
Pul them in o cloth to drnn Cut 
the smoll stnlhs in Iiolf-mch pieces, 
using onlv the tender part nnd pour 
over them one table spoonful of hot 
butter, clarified and quarh r of a 
pinch of while pepper Cut the 
large ones in finger-lengths, and 
pour over them two table spoonfuls 
of the clarified hot hultcr Tor the 
omelet break into a bout eight fresh 
eggs and ndd n pinch of salt nnd 
half n pinch of while pepper Beat 
one minute v itli n silver fork Put 
on n hnsk fire n verv smooth frving- 
pan, in which heat, hut not brown, 
one table-spoonful of butter Pour 
tbe beaten eggs in the pan and after 
a few seconds tbe fold will form 
Gather it ncatlv forv aid , it v ill form 
agtm qiiicltlv, and after the third 
forming the omelet is siifficicnllv 
done to icceivc the short pieces of 
asparagus which should be poured 
in the centre Have ready a hot 
platter Slip the omelet Iialf-wny on 
the platter , the other li ilf near the 
handle wall fall over and envelop the 
asparagus 

Omelet, Bread — Mix equal quan- 
tities of bread-crumbs and cTeam a 
tcaspoonful of each, break I oz of 
butter mto bits, and add with it salt 
pepper and nutmeg When the 
cream has been absorbed by the bread 
beat it till smooth, with a fork and 
mix it to three well-beaten eggs 
Fry like an ordinary omelet. Time 
to fry, three to four minutes 


pepper nnd soil to taste , then stir m 
n cup of cold boiled cahb ige, chopped 
fim hive enough butter in a sancc- 
piu to cover the bottom, when hot, 
jKiur the omelet m, having stirred 
the w lutes of the eggs in first, before 
putting into the pan 


Omelet, Cheese — Beal two eggs 
thoroughly Allow a pinch of salt, 
tile satne of pepper half n tcaspoon- 
ftil of finely chopped parsley and a 
(easpoonful of grated Parmesan or 
Cheshire cheese to every two eggs 
Mix completely Put a piece of 
butler the size of an egg mto the fry- 
ing-jean When it is hot pour in the 
mixture, and stir it with a wooden 
spoon until it begins to set Dis- 
continue stirring, but shake the pan 
for a minute or so then fold the ome- 
let in two and keep on shaking the 
pan, and if it seems likely to stick, 
put a little piece of butter under it 
When it is lightly browned, turn it 
on n hot dish It must not be over- 
done If it is preferred, the cheese 
may lie finely grated and strewed 
over the omelet after it is cooked, in- 
stead of being mixed with it before 
Time to fry ten minutes Jsumaent 
for one person 


Omelet, Corn —Grate twelve earn 
f com that have been boiled, add 
lie beaten yolks of five eggs, and 
tir in their beaten whites season 
nth pepper and salt Fry the mixt- 
ure in a pan, not putting it m too 
hick Brown the top with a hot 
hovel Do not turn the omelet in 
he pan 

Omelet, Ham —Cut raw bam mto 
ice fry with butler, and when 
^kedVnough turn the beatene g 
ver it, and cook as a plain omelet 
f boiled ham is used, it is cut into 
[ice also, and mixed with the eggs 
Iter they are beaten It may be 
Xosvin instead of raw bam 


Omelet, Cabbage — Beat four eggs 
till they are very light the whites 
and the yolks separately , to the 
yolks add a cup of sweet milk, and 


Omelet, Jam — Beat four eggs, 
md mix with them a teaspoonful of 
noist sugar, a pinch of salt, and a 
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Omelet aux Fines Herbes EGGS 


Omelet with Oysters 


table-spoonful of milk Put 2 ozs 
of fat or oil into the pan, and when it 
be etuis to bubble pour m the eggs etc , 
and keep stirring them with a spoon 
until hgliUv set Let them remain 
a minute, until the omelet is browned 
on one side then turn it on a hot dish, 
spread a little jam in the middle, 
fold the edges over on each side, sift 
a little sugar over, and serve as quich- 
1 \ as possible Time, fi\e or six min- 
utes to fry the omelet 

Omelet aux Fines Herbes — Break 
six eggs into a bowl Beat them 
hghth, and mix with them a small 
pinch of salt and pepper, a heaped 
teaspoonful of finelj chopped parsley, 
and half a teaspoonful of minced 
onions, cloves or shallots Dissolve 
2 ozs of fresh butter into a hot frv- 
lng-pan o\ cr a gentle fire Pour m the 
mixture and proceed m the usual way 
Omelets ma\ be extensively va- 
ried A little minced bam, or cooked 
ic gc tables or fish sauce or jam 
ma\ be pul m either watll the eggs 
or placed in their centre when they 
are partinlh cooked and the omelet 
should then be named after the pecul- 

1 ir flavoring Time to frj, four or 
five minutes 

Omelet, Kidney — Take the remains 
of a cold veal kidnev or if this is not 
it h md cut a fresh one into slices 
ind frv it over a clear fire for three or 
four minutes Mince it ver> finelj 
season with salt ind envenne and 
mix two t ible spoonfuls of the mince 
with the well-beaten volks of six and 
the whites ot three eggs Add 3 ozs 
of fresh butter broken small Put 

2 ozs of butter in an omelet-pan let 
it Tein un on 1 slow fire until it bub- 
bles then pour m the mixture and 
stir brisl lj for three or four minutes 
until the eggs arc set Told the 
edges of tin omelet over ncatlv and 
turn it cirefidh upon a hot dish 
Serve iinmcdi itelv If cooked too 
much it will be tough 

Omelet, Mushrooms —Cut three or 
four luu-hrooms into small pieces 


beat the eggs, and mix the mush- 
rooms with them Then make the 
omelet. 

Omelet, Onion — Cut a large Span- 
ish onion into dice, and fry these in a 
little hot butter until they are tender 
without being browned Drain them 
from the fat, and mix with them half 
a dozen eggs, slightly beaten Add 
a pmcb of salt, two pinches of pepper, 
and a small oortion of grated nut- 
meg, and fry the omelet according 
to tlie directions already giv en White 
sauce ma3 be served with this dish 
Time, five or six minutes to fry the 
omelet 

Omelet, Oysters — Blanch oysters 
more or less, according to taste, or 
according to size of the omelet and 
turn them mto a colander Then 
beat the eggs mix the ojsters with 
them, and finish the omelet as usual 
The 03 stem may be chopped fine, 
if desired 

Omelet with Oysters and “ Pigs in 
Blankets ” — Break in a bowl six 
fresh eggs season them with one 
salt-spoonful of salt, half a one of 
white pepper, beat them with a silver 
fork for one minute only Take care 
to mix well the white and the 3 oik, 
this is the vva3 1° prevent the omelet 
from being watery Put one quart of 
freshly opened o\ sters in a small 
saucepan with their liquor, boil tltun 
only one minute drain them and 
dry them with a towel Select one 
dozen of the largest ones and reserve 
them for the pigs in blankets ” 
Tnm the others remove the tendons, 
and cut them in three pieces Put 
one table - spoonful of butter in a 
small saucepan When melted put 
the cut ovsters m it with one salt- 
spooned of salt and half a one of 
popper Cook two minutes tossing 
them Put over a verv brisk fire a 
frving-pm with half a table-spoonful 
of butter 11 lien hot but not brow n, 
lxnir the eggs in and cook half a 
minute With a fork bring towards 
vou the first fold Let the second 
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Elite Sandwiches EMERGENCIES Extract of Meat 


* 

Elite Sandwiches 

See Sandwiches 

Emergencies. — Every housekeeper 
will find it advantageous to keep a 
sto-e - closet provided with articles 
ready to use at short notice IVlule 
most of the readv-made articles are 
not as satisfactory as home-made 
ones the\ are acceptable substitutes 
where there is no opportunit} to buv 
the materials or time to prepare them 
It is impossible to give more than a 
few «ugeestions m this place As a 
rule articles m glass jars are more 
wholesome than tlio=e m tin ran; A 
selection can be made from the follow- 
ing list Salted and smoked meats 
such as bacon ham tongue etc 
Salted and smoked fish such as cod, 
mackerel, salmon etc Potted meats 
soups , vegetables , fruits both canned 
and dned, jellies jams, etc cheese, 
pickles, etc. 

English Muffins. See Bread 


English Stew See Soups 

English Walnuts See Candy 

Entries — Simple entries owe then- 
value to the fineness of the elements 
composing the same the original 
character of which must he preserved 
not destroyed Ornamented entries 
belong to the highest bind ol cooking 
One of the essentials in most en- 
tries is the accompanying sauce 
If this is not perfect, the value of the 
dish is destroyed Among the sim- 
pler entries are canap&s, fritters ris- 
soles, etc The more difficult to pre- 
pare are fillets larded, patties, tim- 
bales , vol-au-venls, eta 

Epigrammes of Veal See Veal 

Escalops, Veal See Veal 

Eve’s Pudding See Puddings 

Extract of Meat, Gravy from 

See Gravies 



F 


JW* ,°f. Herbs tor Soups - 
larslev, shallot, carrots, color} etc, 
wiin peppercorns, lm -leaves, cloves, 

?! C ; i 1,cd l0RC , l ' lcr so lint thc> mn} 
we liken out before serving 


Fairy Biscuits 
Farina Jelly 


Sec Bread 
See Jellies 


Figs — The following recipes for 
<hc preparation of figs will be found 
under their respective headings as 
indicated 

Tigs, Paste See Candy 

Green, Compote of See Fruits 
Pickled See Pickles 

Preserved See Preserves 

Pudding See Puddings 


r. w’ T ,° Clar,f > —Add n tcaspoon- 
tul or soda and water to the fat Let 
it bod, remove the scum, and set aside 
until cold Then take off the cake 
*/ f'tt, rcinove all impurities, and put 
n on the fire until all the water Ins 
, , n evaporated As long as it bub- 
bles there is some water left Sec 
Drippings 


Filbert Cakes See Cakes 

Fillet of Beet See Beef 

Fillet of Mutton See Mutton 

Finnan Haddie, & la Delmomco 
See Fish 

. Broiled. . 


FISH 

Fresn fish should always be cledn- cloves etc , may be added to the 

cd and drawn as soon as it comes water The time for bodmg is eight 

jrom the market As freshness is to ten minutes to the pound for large, 
‘be prime quality of fish, the sooner thick fish, and about five minutes to 
it is cooked and served the better the pound for small ones, counting 
J, s b°uld not be soaked, but wash- from the time the water begins to 
cc ‘ quickly in cold water and then simmer, and using only enough 
wiped carefully Then it is ready water to cover the fish 

t0 Prepare for cooking Salt fish The best way to boil fish whose 

ipay be soaked overnight If the flesh is not naturally full-flavored or 
fish is to be boiled or baked, leave extremely delicate is to cook it in 
the head and tail on, hut cut off the seasoned water, or, as the French 
fins call jt, m a court-bouillon, which is 

In boding the fish should be made thus 
Placed in salted cold water with a On the bottom of the fisli-kettle lay 
httle vinegar or lemon-juice in it, a bed of sliced carrots, sliced onions 
oalmon is put first into warm water green parsley, thyme, bay - laurel 
to preserve its color Bod very gen- a sliced lemon or a sliced orange, and 
t*X To improve the flavor onions, some whole peppercorns On this 
sliced carrots, pepper, salt, vmegar, bed lay the fish, and cover it with 
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Anchovies 


FISH 


Anchovies with Olives 


half white wine and half water (or v m- 
egar or lemon-juice — two or three wine- 
glassfuls added to the water) Put 
the kettle on a moderate fire, and as 
soon as the liquid boils withdraw 
it immediately and take out the 
fish which will be perfectly cooked 
Fish must alwaj s be put into cold 
conrl-bomllon 

The court-bouillon may be prepared 
beforehand and cooled down before 
the fish is put in , and it may be kept 
and used several times, provided it be 
reboiled cverj three or four da\ s a 
little water being added each time 
to supply loss by evaporation 

Naturally, a court-bouillon prepared 
beforehand wall savor more strongly 
of the aromatic ingredients in it than 
a fresh one 

If wine is abundant, of course it 
may be substituted for water almost 
entirely 

Remark that in countries where 
w me is not commonly used for kitchen 
purposes the court-bouillon may be 
made quite satisfactorily with vane- 
gar and lemons Even in France 
many an economical housekeeper 
will not sacrifice a bottle of white 
wine to boil a fish With wine of 
course, the result is more delicate and 
richer, but it is not necessary Both 
fresh-water and sea fish may be ad- 
vantageously cooked m court-bouillon 
In broiling fish if the fish is 
small have a clear, hot fire If large 
the fire must be moderate otherwise 
the outside of the fish would be burned 
before the inside is cooked If large 
split the fish As a rule it is well to 
rub od or butter over a fish before 
broiling 

In baking a fish do not cut off the 
head and tail Stuff it. Sew it up 
or wind a tape several times around 
the fish Lay several pieces of pork, 
cut m strips, across the top spnnkle 
over water, pepper, salt and bread 
crumbs , put some hot water and but- 
ter m the pan bake in a hot oven, 
basUng very often. 


be red and the scales while They 
arc preserved in salt brine, and the 
bottle which contains them should be 
kept closeii covered, as the air soon 
spoils them They should be washed 
in cold water before being used 

Anchovy, Escaloped — ^Clean and 
nnsc good anchovj, and dry on clean 
linen Rub a small cake -tin with 
butler and strew with cracker-crumbs, 
then place a layer of anchovy, over 
which strew a table-spoonful of sugar 
and bread - crumbs, then a laj er ol 
anchovj, sugar, and crumbs Place 
a few pieces of butter on the lop Beat 
yolks of two eggs with a little cream 
and sugar, and pour ov er the nnchov y 
Bake in a moderate ov on, but only for 
a few minutes, till the egg mixture xs 
settled Serve in the tin 

Anchovies a la Marseillaise — Use 
salted Norwegian anchovies, washed 
and put m cold water for two hours 
Split them from the back, remove the 
bone and scrape the skin, and cut in 
four lengthwise strips Wipe dry and 
arrange on a small platter Garnish 
with chopped parsley, cooked carrots 
and baked beets capers, and the 
white and yolks of bard-boiled eggs 
chopped separately and passed 
through a fine strainer Prepare m 
a bowl a French dressing, which is 
poured ov er the hors-d’oeuvre just be- 
fore serving Smoked hernngs may 
be prepared and served in the same 
way being sure to soak and prepare 
them carefullj , m which case they are 
as palatable as the anchovies 

Anchovies with Olives — Stone nine 
olives w ash and fillet five anchovies 
and mince them finely together with 
parsley an onion and a little cayenne, 
pound well m a mortar fill the olives 
with a little of the mixture in place of 
the stones cut nine small rounds of 
bread, fry them in lard to a light gold- 
en brown drain them, and when cold 
put an oliv e on each , arrange them on 
a dish, and put a little mayonnaise 
dressing on each olive and on the 


Anchovies — The best anchovies are 
small and plump The pickle should toast 
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Anchovy Salad 


FISH 


Carp 


Anchovy Salad — Wash, skin, and 
bone two anchovies, put m water to 
soak half an hour, dram, and dry 
them Cut three hard-boiled eggs 
into slices Arrange the lea\ es of a 
head of lettuce in a salad-bowl Add 
the anchovies and sliced eggs, pour 
over a plain salad dressing, and send 
to the table, very cold 

Bass, Boiled — Clean the fish, mak- 
ing the opening as small as possible 
Put it m a fish-kettle with water 
enough to cover the fish, add the juice 
ol a large lemon, and two table-spoon- 
fuls of salt When it comes to a boil, 
set back and let it simmer for half an 
hour for a fish about four pounds in 
weight When done, drain it and 
serve with anchovy, tomato, or any 
other suitable fish sauce 


stitch it with white thread Put the 
fish mio a baking-pin, put oicr the 
fish another table - spoonful of but 
ter divided m small lump'; Mike 
some potato bills with the rem lin- 
ing stuffing, and place them around 
the fish m the baking - pan Bake 
m a moderate oven lor tliirtv min- 
utes, basting three tunes during the 
cooking Serve in a long pi at Ur 
with some slices of lemon and small 
bunches of fresh ptrslcv A verv 
nice and ta*t\ dish can be made v till 
any remnant of thiv dub Mi' 
the fish well with the remaining 
potatoes put it into ‘■lull* 'panMc 
over them a link grated Swis*. chce'c 
or a little bread crumb hnuh with 
one tcaspoonlul ol melted butte- 
over each Put into a Imt oven hi- 
fi* e minutes Send verv Imt to the 
table with a napkin over the pi itter 




Catfish 


FISH 


Cod, Boded 


good sauce to be served with it The 
best carp are those of a medium 
size They are bettor if kept a day 
before they are used The head is 
considered the best part Owing to 
their habit of burying ibemsch cs 
in mud, the flesh of these fish has of- 
ten a disagreeable, muddy taslc, in 
cleaning them, therefore, care should 
be taken to remove the gills, as they 
are always muddy, to rub a little salt 
down the backbone, and to lay them 
m strong salt and water for a couple 
of hours , then wash them in fresh 
cold water A good plan also is to 
put a piece of the crumb of bread 
with the fish, and remove it before it 
is served 


Catfish — Cut it in pieces two inches 
m length and one inch in thickness 
beat three eggs very light adding 
salt, pepper and enough Worcester- 
shire sauce to fla\ or them dip the fish 
m this batter and then roll in corn 
meal or in cracker-crumbs, fry in 
plenty of lard until it is a dark brown , 
garnish with lemon, sliced, or celery 
tops parsley, or lettuce leaves 

Caviare is served with toast The 
taste for caviare is supposed to be ac- 
quired but the relish is considered a 
great delicacy bj many epicures 
The can containing the paste would 
better be opened several hours before 
it is needed Turn the contents into 
a china bowl and when ready to 
spread it on narrow strips of toast, 
beat into it a teaspoonful of leraon- 
juice and enough olive oil to make the 
mixture into a very soft paste Spread 
on the strips of hot buttered toast and 
set in the ov en for a minute Caviare 
is also served cold, on thin slices of 
buttered bread 


Chowder — pry % lb of pickk 
pork, which has been cut into die 
and a small minced onion m hi 
butter or lard till they are a det 
brown Put half of this at the botto: 

£L?»r Sa , UC ? pan ',P lace over *t a sou, 
plateful of mashed potatoes, and ov! 
that some thick slices of uncooke 


sea -bass or turbot, about 4 lbs in 
weight, the remainder of the pork 
and onions, and on the top a second 
layer of potatoes Season with half 
a nutmeg, grated, a tcaspoonful of 
powdered mace, five or sue cloves, 
a table-spoonful of savory herbs — 
of which one-third should be thyme, 
onc-Unrd parsley, and one-third mar- 
joram — a tcaspoonful of salt, and four 
or fh e w lute peppercorns Pour 01 cr 
all half a bottle of claret, half a bot- 
tle of catsup, and sufficient water to 
cover it Let it simmer gently until 
ihe fish is cooked 

Cod a la Bechamel — Remove the 
flesh from the bones, and break it 
into convenient pieces Put a cup- 
ful of white stock, nicely seasoned, 
and a cupful of new milk into a 
saucepan, fhicken it with a little 
flour and butter, put tlic pieces of 
fish into it, and let them remain un- 
til quite hot, but the sauce must not 
be allowed to boil Sene with the 
sauce and fish in the middle of a hot 
dish and place a border of mashed 
potatoes round it Time, twenty min- 
utes 

Cod, Boiled — In cold weather cod 
is better for being kept a day, as, if 
cooked quite fresh, it may prov e 
watery The bead and shoulders 
make a good dish by themselves 
Wash and cleanse the inside of the 
fish with great nicety and especially 
the backbone put jt into plenty of 
cold water, in which a handful of salt 
has been thrown bring it to a boil, 
skim it carefully, let it boil gently 
and, when it is nearly cooked, draw 
it to the side of the fire and let it re- 
main until done Put it on the fish- 
plate over the boiling water, and let it 
drain for a minute or two, and dish 
it on a hot napkin, with the roe and 
liver, wlucli should be boiled separate- 
ly a little scraped horseradish or 
fried oysters, as garnish Oyster or 
anchovy sauce or plain melted butter, 
may be served with it Tune to boil 
twenty minutes for a moderate-sized 
piece, longer for a large one When 
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Cod, Broiled 


FISH 


Eels, Broiled 


the flesh leaves the bone easily the 
fish is cooked enough 

Cod, Broiled — Wash and clean a 
cod, and split it lengthwise Cut it 
into squares, about six inches each 
wav, and broil each over a clear fire 
Pul these on a hot dish, and dress w ith 
salt, pepper, and thin slices of butter 

Codfish a la Bonne Femme — 
Rinse in cold water three slices of 
fresh codfish of I lb each Peel one 
quart of potatoes, wash them pul 
them in a saucepan with two quarts 
of cold water, half a table-spoonful of 
salt four sprigs of parsley one cloic 
stuck in an onion Boil Iwcnlv-liic 
minutes then add the slices of codfish 
Cook slowl> siv minutes remose the 
codfish to a hot platter, drain the 
potatoes and keep them warm Re- 
mote all bones and skin from the 
fish dress it on another clean, w arm 
platter, place the potatoes around it, 
and haic this gravj prepared and 
poured oicr the fish and potatoes 
Put in a small saucepan one lie iping 
table-spoonful of sifted flour one of 
fresh butter, stir o\cr the fire three 
minutes, do not let it brown Pour 
oier, a little at a tunc, one pint of the 
water in which the fish has been 

cooked, strain it w bile icn hot Sea- 
son with half a salt-spoonful of pep- 
per let it simmer for eight minutes 
Well-cooked flour is casih digested 
Beat two i ollcs of raw eggs with one 
tcaspoonful of \inegar runoic the 
<vniccp.nl from llic fire iiJn tms to it 
with one tnhlc spoonful of lrtsh but- 
ter stir half n minute ind pour o\cr 
the fish ind potatoes Sene icn hot 
S ill codfish is cicn 1 >ettcr prtjvmd m 
tins nnnncr onh \i>nln'< to *«.tl it 
m. rnii lit m I hit bowl of fresh w iter 


use, and should be in the proportion 
of one- third fish and two- thirds 
potato ft hen well mixed, add a 
small quantity of beaten egg, and 
mix again thoroughlj If it seems 
too dry, add more egg, and make 
into flat cakes about two or three 
inches in diameter, and about three- 
quarters of an inch thick T r j in a 
pan with some slices of salt pork 
which can be sent to table with the 
cakes if desired 

Cod’s Head and Shoulders — Two 
hours before cooking, clean the fish 
and rub the inside and thick part wath 
salt La> a cloth in a fish-kettle 
upon this place the fish and cm cr with 
cold water Simmer gcntK till done 
Lift the cloth nnd place the fish on i 
hot dish, slipping the cloth from tinder 
it Garnish wath parslcv nnd slices of 
lemon 




Eels, Stewed 


FISH 


Fish, Coqmlles of 


the back and remove the bone, ait into butter, bmd with white of egg, and 
good-sized pieces, rub the inside of fry in butter till light brown H lien 
each piece with egg, and then sprinkle the gravy hns been strained, put it, 
the following over the pieces Bread- with the cake, into a slew pan, cover 
crumbs, parslev, sweet herbs, lmnced close, and stew gently for a quarter 
finelj , pepper, salt, and a little nut- of an hour While the cake is being 
meg Broil over a clear fire till of n fried turn a plate over it Time, 
mce brown color Sene with pars- eight to ten minutes to fry 
ley and butter 

Fish Chowder — Fry seven slices 
Eels, Stewed — Wash and slon 2 of pork for a haddock weighing 5 
lbs of eels, cut them in pieces three or 6 lbs Then fry in the fat two 
inches long, pepper and salt them, and good-sized onions Parc and slice 
put them into a stewpan Pour in one ten potatoes Cut the haddock into 
pint of good soup stock, adding one pieces about the right size for senang 
large onion shredded, three cloves, Put into an iron pot a laver of fish, 
a teaspoonful of grated lemon- peel, then one of potatoes, sprinkle over tins 
and a wnncglassful of port w me Stew some of the onion (sliced), some pep- 
gentlv half an hour, and pour into a per, salt and a little flour, one or two 
hot dish Strain the gravy, and add slices of pork, then another layer of 
a wmcglassful of cream thickened with fish, potatoes, etc , until all has been 
flour, and bod up once Pour over used Pour in the fat, cover the whole 
the eels and serve with boding w ater, and cook from 

tw entv minutes to half an hour, 
Finnan-haddie & la Delmomco — according to the thickness of the 
To one pint of cream sauce add two fish About ten minutes before serv- 
table-spoonfuls of butter, the yolks of mg split ten hard crackers, dip them 
two eggs, well beaten and three hard- m cold w ater, and add them to the 
boded eggs cut up fine one table- chowder wath about a pmt of mdk 
spoonful of grated Edam cheese and If tins recipe is used for cooking in 
pepper to taste One pound of finnan- the open air — cliowder-making being 
haddie, picked fine, should be added a favorite amusement in some places 
to this mixture, and the whole tlior- — the pork can be fned in the iron 
oughly heated pot. See also Bouilleabaisse 

Finnan-haddie, Broiled — Buy the Fish, Coquilles of — Take cold 
imported haddie if possible cut it into boded fish and pick free of bones and 
small squares skin, and parboil them skin , break into small pieces , put into 
Wipe them dry, and broil over a clear a saucepan, with salt and pepper to 
fire untd they are lightly browned season To every pint add a table- 
Lay on a hot platter and place on each spoonful of thick cream half a pint of 
a small lump of butter into which has boiling water, a table-spoonful of but- 
been worked a few drops of lemon- ter rolled in flour, and a teaspoonful 
juice Serve verv hot of anchovy sauce Stir over the fire 

until well heated Butter some slieUs 
Fish Cakes — Make a savory gravy sprinkle with fned bread-crumbs, fill 
by boiling down the heads tails, with the mixture Cover the top with 
fins, and bones of any fish, with fried crumbs, and set m the oven to 
water enough to cover them Add heat Serve on a napkin 
onion, herbs, pepper, salt and a very Another way — Take a large seal- 
little mace With the meat when lop shell or a silver shell made for 
well minced, mix a third part of the the purpose Fill two-thirds of the 
quantity of bread - crumbs, and a space of the dish with cold fish well 
“ a '°rmg of the same kind as that picked to small bits — cod, halibut or 
used for gravy Moisten with melted sea-bass to be preferred Cover with 
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Fish d la Crime 


FISH 


Fish a la Pans 


t irtir sauce in m Inch is a suggestion 
of onion Cover it well and mix some 
of it , tlicn fill the other third of the 
shell with any cold vegetables — pota- 
to, carrot and green pease — and cover 
that with the same sauce It should 
be heated through verv hot and served 
at once The fish must be well and 
higlilj seasoned 

Fish a la Crime — Put a pint of 
sweet milk on to boil Rub I oz of 
butter and two table-spoonfuls of corn- 
starch together and stir in the boiling 
milk Add n tcaspoonful of onion- 
jtnee a little chopped parsley, and 
pounded mace Let boil two or three 
minutes Add the beaten j oiks of 
two eggs Take from the fire and 
strain Season with salt and pepper 
Put a layer of this sauce m the bottom 
of a deep baking-dish, then a thick 
lnjer of cold boiled or baked fish, 
chopped fine, then another layer of 
sauce and more fish until the dish is 
full Put the sauce on top sprinkle 
over it grated bread-crumbs, and set 
it in the oven to brown Serve in the 
dish in which it was cooked 

Fish, Croquettes of — Mix over the 
fire a teaspoonful of flour, X oz of 
butter, and half a gill of cream 
Add, off the fire, the yolk of an egg, 
a little seasoning, and lb of cold, 
dressed fish beaten to a paste Let 
the mixture cool and form it into 
balls, let these be egged and breaded 
Fry to a nice brown in hot fat and 
serve with gravy made by boiling 
down the bones, fins, and tails with 
an onion Add an anchovy and 
seasoning to taste 

Fish and Cucumber Salad — For 
this very delicious salad either sal- 
mon or halibut may be used Cut it 
into slices a full inch thick, selecting 
a piece from near the tail Tie the 
slices up in a piece of cheese-cloth or 
mosquito-netting, and plunge this 
into a pot of boiling water to which 
you have added a dessert-spoonful 
of salt and a table-spoonful of vin- 
egar Cook for about half an hour 


When the fish is done take it from 
the cloth, and set it aside until per- 
fectly cold When it is to be served, 
cut the slices into neat pieces of 
uniform size, a piece being enough 
for a single portion Lay each on a 
lettuce leaf, and serve the fish with 
cucumbers sliced as thin as paper 
and ice-cold Mask all with a may- 
onnaise dressing Tins is, of course, 
a heavy salad, and more suitable for 
luncheon or supper than for dinner 

Fish Cutlets (with tomato sauce) — 
Tnkc anv large, firm fish , bone, skm, 
and slice into cutlet shape Spnnkle 
w ith pepper and salt , dip each cutlet 
first in grated cracker then in sweet 
milk and egg beaten together and 
again m the cracker meal Fry in 
hot batter When done, take up 
arrange on a dish, and pour tomato 
sauce around the cutlets Serve 
very hot 

Fish, Fried or Sautdd — Fish to 
be nicely fried should be wiped 
very dry, and floured before being 
put into the pan or pot of boiling 
fat Next to od, clarified dripping 
is the best Shake the pan gently 
until hot through If you want 
the fish to look very nice, dip it into 
egg, and spnnkle with bread-crumbs 
before frying Drain before the fire, 
and serve on a hot napkin. 

Fish en Matelote. — Take any 
seasonable fish, clean, and cut in 
shces two or three inches long 
Sprinkle with salt, and set aside 
Peel and slice two onions, put in a 
saucepan, and cover with a little 
water, let boil until tender, drain 
season with salt and pepper, pour over 
a teacupful of hot water and half a 
teacupful of sherry put the fish in the 
saucepan and set on the fire to sim- 
mer When ready to take up, roll 
a table-spoonful of butter in Sour 
and drop in, stir until boiling and 
serve 

Fish 4 la Pans — Cut any season- 
able fish into small pieces , dredge with 



Fish Patfi 


FISH 


Fish, Sauce for Boiled 


salt, pepper, and flour, fry brown in 
butter , turn into a pot Add a finch 
chopped onion Pour ov cr a pint of 
boiling -water, to winch add lnlf n lea- 
cupful of vinegar, two table-spoonfuls 
of olive oil, and a teaspoonful each of 
ground cloves, mace, and allspice 
Cover closely, and let simmer slowlj 
for one hour Take up in n heated 
dish, garnish with svv cet fennel, and 
serve very I10L 

Fish Patd — This is an excellent 
waj of using an> cold fish vv Inch may 
be left over from dinner Tree 
thorouglilj from bones and shred fine 
enough fish to fill a pint measure , add 
to it one quart of milk, tv\ o eggs, one- 
quarter of a cupful of flour mixed 
smoothly with a little milk which has 
been reserv cd from the quart Season 
with pepper, salt and nutmeg one- 
quarter of a tcaspoonful of each Mix 
tlie milk flour eggs and spice smooth- 
ly together Set it over the fire, and 
stir until it is as thick as cream Put 
in a deep baking-dish alternate lnj ers 
of sauce, fish and bread-crumbs m 
the order named, and set in the oven 
until it is slightly browned Very 
little time is required as almost all 
the ingredients have been previously 
cooked It is an excellent dish for 
breakfast, lunch, or tea 

Fish R6chaufT€e is always good 
heated over m the white sauce w hich 
is the one essential for most dishes 
made of ' Ieft-ov ers Ordinary scal- 
lop shells which are to be picked 
up at the sea-shore or purchased v ery 
cheaply at the hardware store, are 
really prettier than the more ex- 
pensive ramekins which are usually 
used Scalloped or creamed fish 
baked in them is improved by the 
addition of a spoonful of chopped 
pickle or cooked green peppers scat- 
tered over the top after they are 
baked 

Fish 4 la Reine — Pick 2 lbs of any 
cold, fresh fish into small pieces Put 
2 ozs of butter in a frying-pan let 
melt, and add two table-spoonfuls of 


sifted flour Mix and thin with n pint 
of sw cct milk Add the fish, with a tc i- 
cupful of chopped mushrooms, a len- 
spoonful of salt, a d isli of pepper, and 
a table-spoonful of chopped parsley 
Stand the frvmg-pan over a kettle of 
water until the fish is heated Beat 
the j’olks of two eggs and mix in the 
stew Serve in shells 

Fish Salad — The remains of any 
solid fish, such ns cod, flounder, hali- 
but, bass, etc , m ike very good salads, 
for v\ Inch the following sauce will be 
found excellent, ns it will be also for 
a vegetable salad Bruise the > oiks 
of two hard boiled eggs with a wooden 
spoon nnd moisten with i raw egg, 
put this egg mixture into a bow 1, with 
tw o salt-spoonfuls of sail, a little pep- 
per, and a pinch of cajcnnc, add by 
degrees oil and vinegar, altcrnalclj, 
until the required quantilv, three 
table-spoonfuls of oil and one of vine- 
gar which maj be tarragon, lias been 
mixed Keep tlie sauce stirred and 
well smoothed with the spoon If 
liked add half a tcaspoonful of shred 
onion, and the same of clicvnl and 
tarragon, if plain vinegar lias been 
used with the oil Two table-spoon- 
fuls of thick cream or melted butler 
will make the sauce nchcr and better 
and tlie whites of eggs may be chop- 
ped and added to the salad 

Fish Sandwich — Chop the liard- 
boilcd yolks of four eggs, pound 
the coral of a lobster, add a table- 
spoonful of butter and two salted 
anchovies, boned and skinned, mix 
all together mto a paste , season with 
salt, cayenne, and a squeeze of lemon- 
juice Slice stale brown bread very 
thm, spread with the mixture, lay a 
crisp leaf of lettuce over each sbee, 
cover with another slice of bread, cut 
the sandwiches in halves, and serve 
on a napkin. 

Fish, Sauce for Boiled — Take some 
of the water in which the fish has been 
boiled, and simmer in it for a quarter 
of an hour an onion, an anchovy and 
a table-spoonful of walnut catsup, 
Ii6 


Tish Steiks *tu Gntin 


FISH 


Flounders, Fillets of 


i<lil n pint of i <>«> 1 \r il i r u \ tr tin, 
i nil till! 1 1 n iwth l»n(I< r orul flour 
It ii I ilt’r jvvmfuls of ilu fi h broth 
will k cn«m li lor this ipi n»til\ 


Tish S'cftl *: au Grntin — 1 or tins 
k ih of li ililmt co<! or im other 
firm wink fish cm he umxI Cut 
them ibmrt ttt mill fhtik mid three 
trill l v quill kill) till hot tom of I 
«• it ill dnppin., pin with i cut onion 
fun! then lnittir it i ell Pipper nml 
ill the ipi ire- of fish lii'hth on 
h >th ide 1 1\ them m the pin, find 
epnnl le them with chopped pir*-k\ 
md i little virv fimh mmceil on ton 
or i h w drops of onmn pucc Put t 
hit of hutter the '■17c of 1 hn/el tint 
on t ich squeere o\er them the puce 
of i lemon and Ini c for tw elite 
minutes covered lnlf the time Serve 
pi nn or with a hcclnmcl since 


Flounders (Pimnn <lvlc) — Cut 
the fins and the hcids off some sinill, 
fresh flounders not weighing over 
I lh Rmiovc the dirk skin, wnsh 
■mil drv them Lie them in 1 deep 
dish with enough fresh milk to cover 
them ind lone them twentv min- 
utes Prim find drv them ig un 
spnnl le ov cr c ich one silt-spoonful 
of silt md lnlf ns much pepper Put 
in i frving-pin one tible-spoonful of 
butter for eich flounder As soon ns 
it is melted put the flounders in the 
pm not touching eicli other Cook 
the side with the white skin first, 
cook cicli side sis. minutes not fist, 
md turn them o\cr carefull> Dress 
them on 1 hot platter and keep them 
warm in the 01 en with the door open 
Hue prepared one tcaspoonful of 
slnllots chopped fine, put it m the 
same butter used to cook the fish , 
cook three minutes, stirring mcin- 
whilc Finish with one teaspoonful 
of wine vinegar, letting it only get 
warm, remove the pm from tlie 
fire and add one teaspoonful of 
good, fresh butter for each flounder 
Afix well and pour over the fish 
Sprinkle over one teaspoonful of 
parsley, chopped fine, put at each 
end of the dish a small bunch of 


fried pirskv and a few slices of 
lemon Pal in (he centre of the 
j>l itter 011c pint of Parisi in polntoes 
Sirvc verv hot If shallots arc 
not at h md, use onions mslcid 

Flounders, Fillets of Sole (m 
potato hint) — Remove the heads and 
skin of lour \cr\ fresh flounders 
not exceeding J. lh each make 
four fillets of eich, trim them neitlv, 
wish and drv them with a clem 
towel Heat three eggs with one 
teispoonful of sitt and one s ilt- 
spoonful of hlick pepper Dip cicli 
fillet tlioroitrlih in it and then roll in 
fine hreid-crmnhs freshh made Told 
e ieh fillet fnnncl-shipc and secure 
with a wooilcn toothpick Put them, 
not touching eich other in the fry- 
ing-l> iskcl and plunge in plenlj 
of good, hot f it not quite boiling 
After five minutes ihej will be crisp 
md of a golden color Lift up the 
basket and remove the fillets to a 
warm plitter remove the tootli- 
picl s md hive rcidj n boat made 
of jiot itocs m winch thej should 
he 'in cil nt once T ned dishes must 
never wilt a moment otherwise they 
lose their crispness Tor the bolt 
peel and slice tlunlj two quarts of 
long potatoes, und cut the slices 
straw fashion \\ ish them onlj after 
peeling md do not dry them tlieir 
humidity will make them stick to the 
form of the bolt There must be 
two boat forms, one larger than the 
other They ire made with a piece 
of galvanized-wirc mosquito-netting 
The second boat must be half an 
inch smaller than the first all around 
When the first boat is all garnished 
with the straw potatoes, carefully 
place the smaller one inside, not 
disturbing the potatoes, the second 
form will keep them in shape The 
frying-pan being usually round, it 
is wise to use the fish-kettle instead 
Plunge the boats m plenty of very hot 
fat, and fry for six minutes Lift 
up the tray, let dram for half a minute 
and remove with care the smaller 
boat Remove the potato-boat to a 
warm, long platter Arrange im 
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Flounder- n K Normandie, etc FISH 



iniihilth tin fill*!- m ii tt Ink 

tins mi the «'i li frt tl r Tctpnitiinr 
pot dot i in ihe mt> w t I in In- 
ii lit four inintth *s<-si inn ml ilw 
bo'll anil ilno'il' with it few Itifj r 
shrimps Tin »h li i fn"h ttttil 
m the wit ii is u\n! iii'l rml t\ 
put i\e, it h»i uti't j>-/ tt-v effect 

Flourdcrs n la Nomnndir Pau- 
picttcs of — \\n h the fillt* i f tl«r< 
liotimltr tinhinr ah mt T * * Hi 
each mvl ilia in n il< ii tm tl 
fciptinklc me- c tell fitht h ilf n * di- 
spoonful of • ill mill li ilf of mu 
qiiautitt of iHjijiir 1*1 in in a *-tnnll 
sinciput ll ill <1 tllhlt jwmiiftl! r f 
huttir which nidi hut do imi hro m 
Into tin drop one Intili ajHwinfu! of 
onion cfiopjKil fine uid cool fo' 
(line minutes Chop fin- two linrd 
botlcil cut,*', uld to the oniun* with 
one tilde- pointful of fmilt choppei! 
parsicc \dd otll t ddc ,vvm(tll , f 
fresh Huttir mil mi on with h tlf n 
Icaspoonful of salt one nit vjMHiiifnl 
of pepper mil hicnd until of p ■ tthl e 
consistcnct Hindi itttih in n< 
min\ portions is there arc fillets 
nul sprt id the mixture oter neli 
one SernjK three do'tn medium- 
sircd and ten fri-h mu' els \\ ish 
them llioroutjilt md drv them 
with i clean towel Put them into i 
saucepan with one t,ill of cold w ilir 
and cook for tin minute's Stir them 
so that e ich one opins remote from 
the pan and detach each mus-cl 
from the shell Plncc one in i r each 
paupiettc roll the fillet anil tu it with 
a stnnn Add to the hqunr of the 
mussels in the snucinan half a pint 
of Rood cream Brine to bnilinc- 
pomt and plncc the paupictles m it 
Cook ccntlt for six minutes tumuiR 
them around from time to time 
Take out place them on a platter 
and cut the stnnes and keep hot 
Take the rcmatninc mussels and put 
them in the sauce to hod for two 
minutes Replace them m their 
shells and arrange them ''round 
the paupiettcs Mix two jolks of 
e RRS watli four table-spoonfuls of 
cream half a table-spoonful of fresh 


H itirr, and one do-m drops < r 1c ion 
pure Rroi"ie tl r * mcepan ftis t the 
tifi t id jsxiir pi the I'cHi w I'ttu-r 
Mix u-lt Pour the * nice mrf the 
li'h ii-iili* J» r trainer 

Flo nderi SttiPed ITHet* of — 
lime mt in fill-ta three li'ii idr - 
nut him: d Hi rdti ,_i thrr th- * m »H 
u r ti'c tf' ' drlu Hr Cut lit- 
thtti r <| tl etch fillet \ nli m 1 «kt 
them well pi H> ir idmti fin Icm 
lirni'iieh - i-n tnl with 'It an 1 
j>e{i ( j-r fhittt- tlutll" a roi'*tnv 
pm mid pH half if the t il-ts tit it 
tih h\ nde Hat readv fit r hr lis 
is follow - Ch' j> »sr h ir « ir tel 
••je*'i>ful iif ultiti iiimi l to tilde 
,*x> ifttl o f pi let nils o f t lute 
u U \ qua ter of a i m of l rrnch 
mu''hro'nns Rc'«rtc the halnncs of 
tin tmi htoo t* for futim u r .Mix 
h tlf a t ihh -isionfiil of flour with 
tt « trddrs p » nftds of huttir add 
to the rhopj’e-d fine hcrlis nl-n tl e 
Mill * of two r u- ci’t,' Sea on V th 
mu tr i ,w>onfijl of dt onr rail 
' pointful of jicpinr find fpuirier of a 
one of nd pepper Mix thoTfun hi' 
Put n litter ot tin- stuffint otir etch 
fillet and eotir with another fillet 

induich fa luori Place n huttercil 
white paper mer them C'tol in ho' 
otm fur twcHe nmuitc- Hr tin the 
reninminr mushrooms remote the 
p ipir add limn t>» the fillet- cook 
thrrs minutes morr Sene nil ‘ 
hut platter, anil squet c mer them 
n qn irter of a lemon Arr im,e the 
mushrooms around and jxuir the 
trratt over 

Flounders, Vol-nu-vent A la Nor- 
mnndic — But the pnstrv shill from 
a first-class caterer it will sate the 
trouble of nialanc the crust winch 
must lie ten light Select a flounder 
weighing sihs and hate it cut at the 
fish market into fillets Ilatc rcadt 
a quart of mussels of medium sre 
Wash the sjiclls and put in a sauce- 
pan in hot water for ten minutes when 
the shells will open and the contents 
mat lx? rcadtlt remoted Drain the 
hquor from n quart of oysters and put 
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Haddock, Baked 


FISH 


Herring Salad 


them in (wiltin' w iter with two pinclif n inwlinlrmin Serve on n hoi dish 
of -alt for one unlink , «lrnn ii| nn with md sliced lemon It is 

wijx with a doth (md oil o/T llic )i ini in improvimt nt to rid) die hnddoi k 
|virl 1o popart (lit 1111 c Norman- »ur with Ik itcti egg and sprinkle 
du r lur fiiu twoimdnnn Mrid r iriois it with hrt id cnmihs Infort hiking 
.md twooiiions nnd put in a .aiiup.iu Si ml melted bultir mid michou s nice 
i nli two t ihli jtHitii ids i>f Jmitrr tu«» to t ihlt m a tureen Time, i mod* 

ji u s,»f ptr li\ oin hniirh of ci 1< rv erih mzciI Ji iddock, lidf nn hour or 

<pt uti r of a luv-li if md one rIo\t morL 
Cool Iviilvi mmoli 'timin' tlirtt 

tun th it ii um Is limit lirown ndd Hnhbut, Boded — Place the piece 
om pin! of Knud milk wilh Ii ilf i It i- of h ihlitil in tour fish pot upon the 
sjioonful of vilt mid out pnitli of jk;>- sirnner or if >on Inu not n stmner, 
|*er (.ookslowh fort«int\ fimiiin nntr the bottom of the pot with a 
nli s Sirnn p'i'>Mtw' nil lilt \ua dish njion which pi ice n towel so 

libli is fint i n purct Ri turn (lit irringid tint ton con h ft it out b\ 

uiistun. t« the fire in u dcs ii sauce* lilt corners nnd upon this lay jour 
jtin idd one pint of ten good ert mi fish Rub it over with some coarse 

nnd c«>ol ten minutes Put in the •vdt Cottr it with cold w iter Put 

fillets of flounder, well wished nnd it upon the fire md when it liegms to 
dried tn a towtl Cook two minutes boil set it brick where it will stinmtr 
on neb sole remove without brcik- slowlj until done 
mu lo i pi itter mill put aside, to Keep 

w-inn \dd to the s nice }51b of sm ill Hnhbut, Breaded — Tike a thick, 
mushrooms well eh a in. d nnd in two st]u ire piece of h dibut Season with 
minutes idd the mussels and oj sters s nil and pepper 1 ij in .a biking-pan 

Cook nil two minutes Have readv or dish Sprinkle with minced pars- 

\ oiks of two eggs one table spoonful lej and garlic pour over one tcacupful 
of butter , mix w itli two table spoonfuls of chopped tom itocs cover watha layer 
of cream remove the sniiccp.au from of prated bread-crumbs nnd bits of 
the fire pour the mixed eggs in it stir- butter Set in a hot oven nnd bake 
ring gcntlv Have crust warm nnd linlf nn hour Serve in the dish or 
put in first one Inver of flounders and pan in which it is cooked 
one liver of the ov sters and mussels 

from the saucepan another Inver of Halibut, Coquilles of — Cook I lb of 

fillets and finish with the balance of halibut chop into small pieces, put m 
mussels and ov sters Put ihe pastry n saucepan w itli linlf a teaspoonful of 
cover over nnd serve jmnicdiatclv m salt, a dash of ca> enne and w lute pep- 
a round platter gimished with si\ per each, and half a cupful of neb 
crawfish The crawfish must be well cream set on the fire Rub i oz 
washed, and cooked with a sliced on- each of butter and flour together, and 
ion in half a glassful of vinegar nnd add to the boding mixture, season 
half a glassful of water two sprigs of with a teaspoonful of mushroom sauce 
parslcv one pinch of salt, and one of stir well nnd take from the fire But- 
pepper Cover the saucepan stimng ter some shells, sprinkle with fried 
three times to cook evenly Wipe and bread-crumbs, fill with the mixture, 
drj the craw fish cov er with grated bread-crumbs, fned, 

and set in the oven until well heated 
Haddock, Baked — Clean the fish Serve on a napkin 
scrape the scales off, and fill it with ia 

good veal force-meat Sew up the Herring Salad —Soak two good, 
opening with a little strong thread, salt Dutch hemngs in water for twen- 
and put it into a pie-dish with about ty-four hours, remove the bones and 
z ozs of butler, broken into small cut in small dice Cut also an equal 
pieces , baste frequently, and bake in amount of cooked meat of any kind, 
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Herring Salad 


FISH 


Mackerel, Baked 


and boiled potatoes, apples, and beets, of black pepper, and prepare this 
but only half the amount of each as stuffing Drain the liquid off one 
compared to ihe meat Mince one quart of oysters, select one dozen of 
table-spoonful of capers and four hard- the largest ones and put them aside, 
boiled eggs, the yolks and the u hitcs chop coarsely the balance, also two 
separately Set apart a little of each medium-sized white onions Cook 
kind for the trimming of the salad, the onions six minutes in one table- 
and mis all the rest carefully, so as spoonful of butter, add the chopped 
not to mash it, with three table-spoon- oysters, with three hard-boiled eggs, 
fuls of sweet cream, two of sweet-oil also chopped, also one table-spoonful 
two of vinegar, and pepper, sugar, and of finely chopped parsley , season until 
French mustard to taste Cut a few one salt-spoonful of salt and half a 
boiled potatoes and beets m thin one of pepper , cook, stirring con- 
slices and make figures with a vege- stantly, for two minutes , cool off 
table cutter Rub a form with sweet- finish with the yolks of two raw 
oil and cover the bottom and sides eggs and one table-spoonful of but- 
tastefully with these figures Pour ter Stuff the fish and stitch it But- 
in the salad carefully and press it ter well a baking-pan, put the fish 
down somewhat- iSow turn the form in it, cover it with a piece of white 
upside don n on a platter, and let it paper, well buttered, and bake in a 
rest awhile until the salad is settled, hot ov en for twenty minutes Re- 
Then garnish as your fancy may move the paper and baste, add the 
be, with the white, yellow and red of remaining oysters, bake five minutes 
the eggs potatoes apples, beets, and more dress the fish on a warm platter, 
liemng Make a gravy of cream oil squeeze a few drops of lemon over it, 
vinegar, sugar pepper and mustard and place the oysters on small pieces 
to taste Instead of liemng salt of toast spread with a thin layer of 
salmon may be used if preferable anchovy paste Put them around 

the fish, with a few sprigs of parsley 
Herring Salad, Smoked — Put the and slices of lemon, and serve ex- 
ensp leaves of a head of lettuce in a tremely hot. 
salad-bowl skm and remove the bone 

from two smoked hemngs chop them Mackerel, Baked Fillet o£ — -Re- 
and mix with the lettuce , pour over a move the backbone and bead from a 
plain salad dressing to which have large, fresh mackerel, leaving the 
been added the chopped whites of two skm Wash, dry well with a towel, 
hard-boiled eggs and place the roe on top Prepare a 

seasoning with six shallots or three 
Jellyfish. — Fill a deep glass dish small new onions, J4 lb of musli- 
balf full of jelly Hav e as many rooms one table-spoonful of parslev , 
small fish - moulds as will he in it. chop fine and add one teaspoonful of 
Fill the moulds with blanc-mange salt one salt-spoonful of pepper 
hen this is cold, and the jelly also Put half of this mixture into a well- 
lay the fish in it as if going in dif- battered baking -dish and lay the 
ferent directions , put m a little more fish over it. Add six table-spoonfuls 
liquid jelly let it get hard to keep of dre white wine cover the dish 
the fish m place then fill the dish with 'the balance of the seasoning. 
The jelly should be very light-colored and spread over three table- spoon- 
and perfectly transparent. fuls of well -browned bread-crumbs 

Moisten the top with one and a half 
Mackerel, Baked. — Split open from table sjvoonfuls of melted butter, cov cr 
the back a fresh mackerel of about the dish with a piece of buttered pajicr, 
2 lbs remove the backbone wash and bal e m a moderate oven eighteen 
and drv well sprinkle the inside with minutes Remove the paper from the 
one salt-spoon tul of *=alt half a one top and add one table-spoonful of but- 
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M'd crcl, Boiled 


FISH 


Redfish Jelly 


let Divided m i\ lump' (i mush 
the «>t It with i lew hn nf Kmnti 
in 1 ptu <>( j'H'ln, uni end il 
ninr t» tin t ihU in llic di h in vvliu.li 

tt is Il ll Cll 

Mackerel, Boiled — Un It the d( 
ftn ii a 1 mi i in u.1 irtl cut nf! the 
p unt 1 nf the lie id mid till mil 
i)Miltl U nil a little Id uk pipl'i r “ml « 
Mil ill oinnii chopped v ere fim Cover 
tlu licit with e<dil w iter mid put our 
i eh ir fne llnil till the hum'' ire 
hrn e from the fie h \\ In n done 
put tlu fish on i 11 it di ll, emir with 
cm ill pic ci c of linttir mid cprit *i of 
pit lee or ifprifured pour our it n 
i nod dr ewii huttir 

Mackerel, Broiled Fresh — Mack 
irel choiild ntur lit washed hi fore 
broiling hut imrch wiped \crc chan 
iml dr\ nftcr taking out the gills mid 
insides Open tlu lncl put in i lit- 
tle pepper uul colt Hid cjire id with 
a thm co itiin, of liutter Hroil oxer a 
cleir fire turning it when half done 
Wlu a ctifTicicntli cooled the hone 
will come out i im!\ Remove the 
hone chop a little p irslev work it up 
with hmter, pepper and salt and a 
little lemon - juice and place this 
on each side of the open fish in Die 
place of the hone St uul before the 
fire till the butter is all melted nil and 
scree hot 

Mackerel, Spanish, Salad — Cut the 
contents of a on of pickled Span- 
ish mackerel in thin slices and put 
it m a colander to drain off the oil 
then set on the ice Peel half of two 
bunches of radishes selecting the 
larccst, and cut in thin slices The 
lialancc of them must be trimmed in 
the following wav Cut the stems 
and lnrge leaves, keeping the small- 
est , cut the roots and peel off evenly 
a small part around the roots With 
a sharp knife divide the remaining 
peel into small, equal-sized leaves 
Remove the outer leaves from a large 
bead of lettuce and cut tlie heart 
in six parts Cut the large leaves, 
stems and all, in small pieces, wash 
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m cold water, and drain m a wire 
b icki t or in a torn 1 Boil one hunch 
of medium sired red beets thirlv min- 
utt s m water enough to cover them 
Dr mi and hike in a hot oven thirl} 
iiumitis IVi I, shec thm. and cool 
thoroiigliR Cut i\ gherkins m 
thin shets Make a French dressing 
Deeor itc with the radishes 

Mullet a la Maitrc d’Hfitcl — Clean 
four mullet and wipe them quickie 
Scon. them to the depth of a qu irtcr of 
mi inch and lav them to steep in a 
sm ill wine el issfnl of s d ul oil Add 
a salt spoonful of s ilt and one of pcji- 
per nn onion sliced and a hunch of 
rvirsltv in sprigs W lien the fish have 
lie come well snturited dr un and put 
them on the gridiron Let the fire be 
imght and even In ten minutes the 
mullet w ill lie done Brown alike on 
both sides Serve hot on a dtsji with 
imltrc d hotel butter under them 
n Imut 7 or Sow. w ill be enough Time, 
half nn hour to steep in oil 

Pompano au Gratln, Fillets of — 
Use redfish or trout is well as pom- 
pano Split the fish in two length- 
wise, and remove the bone and skin 
Then cut the fish into stops season 
these with salt pepper and butter, 
roll them up and if ncccssnrj tic them 
to keep them m shape Put them in 
a pan with a gill of white wine or a 
gill of hot water, but the wane is bet- 
ter Add a blade of mace , strew over 
them a laj cr of bread-crumbs Add 
to this a liberal quantity of the sweet- 
est blitter and put in a hot oven for 
twenty minutes 

Redfish Jelly is very neb, deli- 
cious and pretty Put on the fire in 
a jinn J4 lb of Stood butler, five car- 
rots six onions, and three parsley 
roots all cut into slices with two pike, 
or any w hitc fish of equivalent weight, 
cut in pieces , jicpper and salt, three 
doves, two bay-leaves, and a pinch of 
thyme Pour some stock on this and 
let boil down and brown a bit, then 
pour in some more stock and put on a 
cover When the contents no longer 



Red Snapper, Stuffed 


FISH 


Salmon Pie 


stick to the bottom, fill up with some 
■water and two handfuls of mush- 
rooms Alter boiling half an hour, 
strain If wanted for garnishing, 
color with barberry-juice Set away 
to cool 

Red Snapper, Stuffed — Make a 
dressing of one teacupful of stale 
bread-crumbs, half a teaspoonful of on- 
lon-juice, one dozen ojsters, chopped 
fine, one table-spoonful of butter, a 
teaspoonful of minced parsley, with 
salt and pepper to season Scale, 
cut the fins from the fish, remove the 
entrails through a hole made in the 
side Wash quickly inside and out- 
side in cold water Rub one table- 
spoonful of salt over the fish fill 
through the vent with the stuffing, 
and fasten with skewers Lay on a 
flat piece of tin, well buttered, m the 
bottom of a large dnppmg-pan , dredge 
with flour and pepper Pour over a 
teacuprul of boiling water and stock 
each, and set in a hot oven Baste 
with melted butter and the drippings 
from the pan every ten minutes 
When done take up carefully on a 
heated dish, and serve with brown 
sauce 

Ffockfish Stewed with Claret — Cut 
fish m two season with pepper salt 
a little mace and clov es and la v it in 
a pan. Take four or five onions and 
shred fine some spngsof parslev and 
thyme Cover fisli with claret and 
water one quart of claret to one pint 
of water z 6 lb of butter and a little 
flour When half done, turn it. Let 
it cook on a slow fiie 

Salmon, Buried — As soon as the 
salmon is caught open it and cut 
out the spinal column Wash it in 
clean water and drj on a dean towel 
Rub the fish on the meat side with 
a table-spoonful of sugar and on both 
sides with some fine salt Place it 
wath some dill in a large clean stone 
jar and tum it daih for two or three 
da\s when it is rcadv to cat either as 
it is or broiled Dill always improves 
the taste of salmon 


Salmon Buried in Paper Frocks 
— Cut sheets of white paper double 
the size of the slices of buned salmon 
Spread them, but not too near the 
edges wath butter and bread-crumbs 
mixed with white pepper Put a 
slice of salmon m each paper and fold 
the edges well Broil over a slow 
fire, serve hot 

Salmon Croquettes — Chop lbs 
of fresh or canned salmon fine, season 
it with a teaspoonful of salt a table- 
spoonful of chopped parsley, the 
juice of half a lemon and a dash of 
cayenne Mix well Put a pint of 
milk on to boil Rub two table- 
spoonfuls of butter and three of flour 
together until smooth, and stir in the 
boiling milk Let cook two or three 
minutes, add the salmon stir until 
heated, take up, tum out on a dish 
to cool When cold and firm form 
into croquettes, roll m grated bread- 
crumbs, dip in beaten eggs then 
again in the bread-crumbs, and frv in 
boiling fat Serve verv hot , garnish 
with parsley and thin slices of lemon 

Salmon Cutlets en Papillotes — 
Cut slices of salmon into cutlets 
make little paper cases to fit them 
Mix three table -spoonfuls of salad 
oil with the beaten yolk of an egg 
one table-spoonful of chopped pais- 
lev and a teaspoonful of onion-juice 
with a pinch of salt and a dash of 
cavenne Spread this mixture over 
the fish fold each piece in the buttered 
paper fasten securely, lay in a pan, 
and set m a hot oven for half an hour 
Arrange the cases on a dish, and 
serve hot. 

Salmon Patties — Cut cold, cooked 
salmon into dice Heat about a pint 
of the dice in half a pint of cream, or 
Hollindaise sauce Season to taste 
with cajenne pepper and salt. Fill 
the shells and serve Cold, cooked 
fish of any kind may be made into 
patties in. this way 

Salmon Pie. — Make a very good 
crust, then take a piece of fresh 
Itt 




Salmon, Scalloped 


FISH 


Salt Fish 


with two pieces of the heart of a lettuce 
with one hard-boiled egg between, 
whose y olh Ins been removed and the 
cavitv filled with olives 
Keep the salad in the ice -bo -c for 
two hours When ready to scrv e, stir 
the dressing, and with a spoon pour 
it all over Fresh codfish is also 
very good prepared in this manner, 
but it is best cooked only eight min- 
utes 

Salmon, Scalloped — Put half a 
pint of nnlk on to boil Rub I oz 
of butter and a table-spoonful of 
flour together and stir m the boiling 
milk Cut 2 lbs of fresh or canned 
salmon into dice Put a layer of the 
sauce in the bottom of a baking-dish, 
then a layer of the salmon sprinkle 
with salt cayenne chopped parsley, 
and grated bread-crumbs then an- 
other layer of the sauce salmon 
and seasoning until the dish is full , 
have the last layer sauce, sprinkle 
with the bread-crumbs and bits of 
butter Set in a very hot oven for 
ten minutes to brown Sene in the 
dish in which it is cooked 

Salmon Steaks, Boiled — Cut steak 
about two inches thick wrap m a 
cloth put m a kettle of boiling water, 
add a teaspoonful of salt and let 
simmer for twenty minutes Take 
up remove the cloth lay on a heat- 
ed dish spnnkle with lobster coral, 
and serve with lobster sauce 

Salmon Steak a la Flamande. — 
Take salmon steak an inch and a 
half thick wash and wipe it dry 
Rub the bottom of a dripping- pan 
w ith a table-spoonful of butter and 
spnnkle over a minced omon with 
pepper and salt lay the fish on top 
brush over with the yolk of a beaten 
egg and cover with a layer of chopped 
omon and parsley, dredge with salt 
and cayenne pour over the juice 
°r u stna ^ lemon Spread with bits 
?* Gutter, and set in a hot oven for 
half an hour Take up on a heated 
oish, garnish with slices of lemon 
and serve with bechamel sauce 


Salmon on Toast — Dip slices of 
stale bread in smoking - hot lard 
They will brown at once Take them 
out and dram them on brown paper 
Heat a pint of cold salmon, pick into 
flakes into a teacupfnl of lobster 
sauce, adding a dash of cajcnnc 
pepper and salt When it is hot 
stir m one egg, beaten light, with 
three table -spoonfuls of cold, sweet 
cream Pour the mixture on the 
slices of fned bread If vou have no 
lobster sauce, substitute drawn butter 

Salmon Trout, Larded — Have 
cleaned and drawn a salmon trout 
from 4J£ to 5 lbs Cut some small 
strips of lardmg-pork lb , about 
half a finger long, leave them m 
ice-water for half an hour before 
using them With a small, pointed 
knife make three rows of deep inci- 
sions , put a piece of larding-pork 111 
each hole Butter thickly a long 
roasting-pan Rub the fish all over 
with one teaspoonful of salt and half 
a one of pepper, place it in the pan, 
pour over one glassful of 'Madeira 
wine Butter well on both sides a 
piece of white paper large enough 
to cover the fish place over and bake 
in moderate oven forty-five minutes 
After thirty minutes remove the 
paper and baste three times Serve 
the fish on a long platter reserving 
the gravy for further use, keep the 
fish warm in the oven, with the door 
open, while finishing the shrimp 
sauce 

Salt Fish. — Salt fish requires to be 
soaked before being dressed, the time 
being regulated by the hardness and 
dryness of the fish The water should 
be changed tw o or three times during 
the process, and the fish should be 
brushed and washed when it is taken 
out. For very dry fish thirty-si v 
hours’ soaking will be needed the 
water being changed at least four 
times In ordinary cases twentv -four 
hours soaking will be sufficient It 
should be remembered that the fish 
should be put in to soak flesh down- 
ward 
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Shad-roc Croquettes 


S-lt IVh 1 1n. Maitrc d'Jlotcl FISH 


n '•quoerc of lemon juice, and the 
heatt n % ol! of one cur , stuff the body 
of the fish with the mixture, nntl 
r ui up the opinion Score the flesh 
of the fish, nntl jnil it strip of suit 
pork in e tell ft «sh Grensc ft large 
tin o hoct pi iced m the bottom of it 
I trre drtptmift pan, Inj the fish 
on it, dredge witli flour, salt and 
pepper pour a tcftciipfut of writer m 
(hr bottom of the pm «im| set in a 
hot o\ en Let hake fifteen minutes to 
ctm pound of fish baste cicry ten 
inmutes When the fish is done lift 
the tin from the p in, nnd slip it carc- 
fnlK out from under the fish on to it 
lie ited dish garnish with slices of 
lemon and fried potato halls Serve 
with snucc hollnndaisc 

Shad, Broiled — Split the fish, 
wash in cold water, nnd wape drv 
Dredge it with salt, pepper and 
flour and broil o\cr n clear fire, the 
inside first and turn frcqucntlj 
Serve with bechamel, liinttrf d’liOtel, 
or am other fish sauce, according 
to taste See Sauces 

Shad, Planked — Seale and empty 
the fish, cut off the head, and split it 
ojicn from head to tail Spread it on 
n board, nnd fasten it down with 
pegs or skew era to keep it in position 
Put it before a clear fire, and rest the 
lower end of the plank m a tub con- 
taining salt and wntcr Toast the 
fish and keep hasting it well with the 
liquor , w hen it is almost cooked, baste 
it vv till butter Serve on a hot dish 
garnish with pickled walnuts, and 
send melted butter flavored with 
walnut catsup to table m a tureen 

Shad-roe Croquettes — Wash two 
sliad-roes, put them in a saucepan 
of boiling salt water, and set on the 
fire to simmer slowly for fifteen 
minutes Take from the water, re- 
move the skin, and mash them Put 
a teacupful ol cream m a small sauce- 
pan with a table-spoonful of thick 
stock, and set on to boil Rub i 
oz of butter and two table-spoonfuls 
of flour together, and add to the boil- 
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Shad-roes en Brochettes 


FISH 


Smelts, Broiled 


ing milk , beat in the yolks of two 
eggs, take from the fire, add the 
shad-roe, with a table-spoonful of 
minced parsley, the juice of a small 
lemon, half a teaspoonful of salt, 
and a dash of cayenne Mix well, 
turn out on a dish When cold and 
firm, form into croquettes, dip first 
in beaten egg, then in cracker meal, 
and fry in boiling fat Serve with 
sauce hollandaise 

Shad-roes en Brochettes — Par- 
boil shad -rocs and throw them into 
cold w ater Take them out, cut them 
into inch lengths, and roll them 
m flour Impale them on slender 
skewers with alternate slices of bacon, 
cut very thin, and broil over a clear 
fire until the bacon is clear and crisp 
Serve with melted butter or with a 
maitre d’hOtel sauce 

Sardines (with curry) — Make a 
paste in the proportion of one table- 
spoonful of butter to one teaspoon- 
fijl of French mustard and one of 
curry powder, moistened wnth lemon- 
juice Wash the oil and skin from 
large sardines and spread them 
thickly with this mixture Broil the 
sardines over a clear fire long enough 
to heat them through and serve on 
hot, buttered toast Baked tomatoes 
are good to serve with sardines Sar- 
dines may be served on a bed of boiled 
nee Form the nee on a hot platter 
and arrange the sardines on the nee 
Pour a curry sauce over the whole 

Sardines, Fned — Always use the 
large-sized fish take as many as 
you wish to use from the box, wipe 
the oil from them and pass them 
through an egg, whipped, and then 
strew thickly with biscuit- crumbs, 
and fry as you would any other 
fish , serve on hot, buttered toast A 
little red pepper added when eating 
them is a great improvement This 
is an agreeable dish for luncheon or 
supper, and quickly prepared 

Sardine Salad — Wash the ofl 
from a dozen sardines, remove the 


skm and bone Put a head of crisp 
lettuce lcaies in a salad-bowl, chop 
up two hard-boiled eggs, add the 
sardines to the lettuce, sprinkle with 
the egg, and pour over a plain salad 
dressing 

Sheep’s-head, Baked — Same as 
Blucfish 

Sheep's-head, Boiled — Same as 
Bass 

Sheep’s-head, Trout, Redfish, etc , 
au Gratm (Creole recipe) — Spread 
upon a dish which can be put upon 
the fire some butter, parsley, shallots, 
mushrooms, all cut up together , salt, 
black pepper, small green peppers, a 
little oil Place the fish upon these , 
cover them with the same seasoning 
and butter Add a glassful of wane 
(white) and a glassful of brandy, then 
add a good stew of oj sters and whole 
fresh mushrooms Cook on top of the 
fire until nearly done, then add 
grated bread-and-butter over it, and 
put it in the stove oven to finish the 
cooking and give a nice brown 
This is really a very accurate recipe 
for a Creole cook to give, and with a 
little " gumption,” as the Yankees 
say, the dish will be found easy to 
prepare and very delicious and new 
when done 

Shrimp Salad — Tear the leaves of 
two heads of lettuce apart put in a 
salad-bowl, open a can of shrimps, 
put in the lettuce leaves, pour over 
half a cupful of mayonnaise dressing, 
and garnish wnth hard-boiled eggs cut 
m rings 

Smelts, Broiled (with shallot sauce) 
— Wash in cold water and dry in a 
dean towel sis. or seven large smelts 
— I lbs altogether— beat two raw 
eggs wnth one teaspoonful of salt, one 
salt - spoonful of pepper Dip each 
fish thoroughly in it, and roll them in 
one pint of fine, freshly made bread- 
crumbs Pass a skewer through their 
heads and make two brochettes, put 
over the broiler on a moderate fire, 
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Smelts, Fried 


FISH Sole a la Crfcme, Fillets of 


broil the first side src minutes, turn 
them carefully, and pour over each 
w ith a small spoon a little melted but- 
ter — altogether the quantity of one 
table - spoonful — cook five minutes 
more, serve on a hot platter, with a 
little fresh parsley and a few shoes of 
lemon Serve at the same time this 
prepared cold shallot sauce Chop 
very fine two teaspoonfuls of shallots, 
put them in a small saucepan with 
half a table-spoonful of butter cook 
three minutes while stirring do not 
brown Remove from the fire, add 
one teaspoonful of wine vinegar, one 
teaspoonful of chopped parsley Pour 
in a bowl and let it cool thoroughly 
When ready to serve, have one and a 
half table-spoonfuls of fresh butter 
mix it well with the sauce, make small 
balls out of it, and serve with the fish 
— one ball for each 

Smelts, Fried — Put J 4 lb of fat 
salt pork cut in thin slices into a 
deep frying-pan and fry till crisp 
Wash and clean the smelts, but do 
not cut them dry them on a clean 
towel and dip them into fine bread- 
crumbs or Indian meal Put them m 
the fat from the slices of pork when it 
is boilmg hot and fry till brown turn- 
ing when half done It is a great im- 
provement to wash these fish in water 
with some coarse salt dissolved in it 
instead of fresh water Five minutes 
should fry a smelt thoroughly 

Smelts au Gratin, Stuffed — Wash 
and clean without splitting the skin, 
Ij4 lbs of nice fresh large smells, 
dry them, and prepare this stuffing 
Have J6 lb of raw fish — sea-bass or 
salmon, if possible — remove skin and 
bones, chop and pound well to make 
it very fine Add to it two table-spoon- 
fuls of white bread-crumbs, previously 
soaked m hot milk and well squeezed 
Add the yolks of two raw eggs and 
the white of one one teaspoonful of 
salt, one salt-spoonful of pepper 
Work it well, it must become very 
smooth Finish with tw o table-spoon- 
fuls of raw cream and lastlj with 
two table-spoonfuls of whipped cream 


mixture rest in a cool place 
for half an hour Fill up each smelt, 
using a small coffee -spoon Have 
these fine herbs prepared Chop fine 
two table-spoonfuls ol white onions, 
put them in a saucepan with half a 
table-spoonful of butter Cook five 
minutes , do not brown Add y 4 lb 
of fresh mushrooms, chopped, two 
table-spoonfuls of chopped parsley, 
one salt-spoonful of salt, half a one of 
pepper 

Cook while stirring for five mmutes 
Butter well a silver or a copper platter, 
and put in one layer of the fine herbs 
add half a glassful of white wine, and 
place the fish on it Sprinkle one tea- 
spoonful of salt and one salt-spoonful 
of pepper over the fish, spread over 
the balance of the fine herbs and 
finish with three table-spoonfuls of 
bread-crumbs, freshly made Take 
half a table-spoonful of butter, divide 
m small pieces and place them all 
over the top Bake in a moderately 
hot oven for twelve minutes Serve 
very hot on the same platter Small 
Sounders can be prepared in the same 
manner 

Sole a la Creme, Fillets of — Have 
three flounders weighing not over 
lJ4 lbs each lift up the skm and 
bone make four fillets out of each 
flounder, wash well in cold water, 
and dry with a clean towel Put 
two quarts of water in a saucepan, one 
sliced onion two cloves three sprigs 
of parsley, one teaspoonful of salt 
two whole peppers, half a gill of 
vinegar Boil ten minutes, then put 
the fillets in and let them simmer 
six mmutes only remove the fillets 
carefully put them on a platter on a 
clean towel to dram and keep them 
warm in the oven Meanwhile have 
this cream sauce prepared Put m a 
small saucepan half a table spoonful 
of fresh butter and half a one of sifted 
flour , cook four mmutes stirring 
constantly Do not let it brown 
Pour over slowly, while stirring, 
one-quarter of a pint of good broth, 
and add half a pint of rich cream 
Season with half a teaspoonful of 



Sprats, Smoked 


FISH 


Sturgeon a la Russe 


frcqucntlv lmslcd with the melted 
liuttcr until the flakes begin to break 
iparl tin- fish is then trinsferred to n 
hot dish without breaking, and 1 cpt 
hot \ tnble-spoonful of drj flour 
is stirred into the biking-pan which 
is to he set o\er the fire when the 
flour is brown n pint of boiling water 
is gradual!} added, with a palatable 
seasoning of salt and pepper After 
this graw boils it is to lie poured 
over the fish and the dish is ready 
to sene See also Mackerel 

Sprats, Smoked — SinipH lav them 
on a shghti} greased pic-dish and set 
them in the o\cn until heated They 
ire icn nice scried with toast and 
arc excellent appetizers 


gl issful of vinegar and as much 
water as will co\or the fish Let all 
boil gently until the sturgeon is done 
I-rii it on a dish, pour lobster sauce 
o\er it, and sene A few prawns and 
green pnrslci may lie used as a gar- 
nish The time required to boil stur- 
geon will van, according to the size 
and age of the fish from which the 
piece was taken — from three-quarters 
of an hour to one hour 

Sturgeon Cutlets —Cut the stur- 
geon into slices a quarter of an inch 
thick Wash these, dry them in a 
cloth flour them and dip them into 
egg and seasoned bread-crumbs Frj 
in hot fat until the} are nicely brown- 
ed on both sides dram them, and sene 
w ltli piquant or tomato sauce Time 


Striped Bass is excellent as a 
substantial dish when stuffed and 
baked Put a cupful of dry bread- 
crumbs in a fr>ing-pan over the 
fire wath two table-spoonfuls of drip- 
pings and stir them until they begin 
to brown then add to them enough 
boding water to moisten them season 
them highly wath salt pepper, and 
an} powdered sweet herb or celery 
salt or a tcaspoonful of finclv chopped 
onion and use them to stuff the fish 
sew the stuffing in the fish place it in 
a baking -pan with a few slices of 
salt pork or two table-spoonfuls of 
drippings under it season it wath 
salt and pepper dredge it with Dour, 
and put it m a hot oven As the 
fish browns dredge it repeatedly with 
flour and baste it When a fin can 
easily be pulled out or the flakes of 
the fish begin to separate it will be 
done A fish weighing 5 bibs wall 
hake in about an hour in a moderate 
oien Sen c with brown sauce Blue- 
fish, vveakfish sea-bass, etc , are cook- 
ed m the same way 


Sturgeon a la Cardinal —Take t 
about 2 lbs of sturgeon Cleanse t 
thoroughly Bind it into shape firm- J 
ly with tape and lay in a saucepan, 
and with it an onion stuck with four 
cloies a little piece of mace, a shced I 
carrot, a bunch of sweet herbs, a < 
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to fry, ten to fifteen minutes 

Sturgeon, Fresh, Grilled —Cut the 
sturgeon into slices nn inch thick 
Dr} these and dip them into egg and 
seasoned bread-crumbs, and fasten 
them m papers saturated with butter 
or simply brush them over with salad 
oil and sprinkle salt and pepper upon 
them Broil them over a clear fire 
until the} are sufficiently cooked on 
both sides Serve with melted but- 
ter oyster, or anchovy sauce, or with 
piquant sauce to w hich a few drops of 
essence of anchovy and a small piece 
of butter have been added Time to 
gnll about fifteen minutes, the time 
varying with the size and age of the 
fish 

Sturgeon, Fned — Cut the fish into 
slices and fry in the usual manner 
then pour off the fat, and put a little 
flour and boiling water into the pan 
Pour this into a stewpan and add to 
it some sweet herbs and an onion, and 
season with pepper and salt Let the 
fish stew till qiute tender then strain 
the sauce, and serve it poured round 
the fish adding first a little lemon- 
juice 


Sturgeon a la Russe — Take a 
piece of sturgeon weighing about 2 lbs 
Cleanse thoroughly and lay it in salt 




Sturgfefm, Sauce for 


FISH 


Turbot, Boiled 


and water for ten or twel\ e hours An 
hour before it is -wanted rub it well 
with vinegar, and let it he with a little 
vinegar poured round it Put it into 
a fish-kettle with as much boiling 
water as will coicr it, and add two 
onions a bunch of sweet herbs, and 
I oz. of bay-salt Let it boil gently 
till done enough, take it up, flour it 
well, put it m a hot oven and baste it 
with butter till it is well browned Put 
it on a dish and pour o\ er it, or serve 
separately in a tureen, a sauce pre- 
pared as follows Bone and skm two 
anchovies and put them into a sauce- 
pan with a glassful of white wine, a 
button onion an mcli of lemon-nnd, 
and a cupful of stock. Boil all gently 
together for a minute or two Strain 
the sauce thicken it with flour and 
butter, stir two table - spoonfuls of 
thick cream mto it, and serve 

Sturgeon, Sauce for — If broiled or 
fned anv piquant sauce or am of 
the sauces which usuallv accompany 
salmon maybe served with sturgeon 
When stewed the bquor in which it 
was simmered may be strained thick- 
ened and either poured o\ er it or 
served m a tureen 

Sturgeon, Stewed — Take 2 lbs of 
sturgeon cut into shces an inch thick 
Soak these in strong vinegar for five 
minutes dram them drv them m a 
cloth dip them in flour and fry them 
in hot fat till they are lightly browned 
on both sides Take as much good 
nicely flavored veal stock as will 
barely cover the fish throw mto it a 
large glassful of Madeira cover the 
saucepan closely and simmer the fish 
gently for an hour Put the shces on 
a disli throw a spoonful of capers upon 
them, pour the sauce around them and 
serve Time to fry the slices ten min- 
utes , time to simmer them one hour 

Trout, Broiled — Clean a trout 
weighing 3 or 4 lbs Rub a double 
broiler with a piece of suet, lav the 
fish on it "with the flesh side down 
turn o\ er a moderate fire until brown 
on both sides, being careful not to 


bum "When done, take up carefully 
so as not to break Sprinkle with 
salt and pepper, spread with butter, 
stand in the o\en for one minute, 
take out, and sen c with maitrc d’libtel 
sauce 

Trout, Fried — Clean the trout, 
wash them, dry them perfectly with 
napkins, cut the sides and back 
shghllj with a very fine knife strew a 
little salt o\ er them, and then dredge 
them with flour, set on a pan with 
some clarified butter, and when it is 
hot lay in the trout Fry them to a 
delicate brown, and serve them in a 
napkin garnished with fned parsley 

T rout Salad — Boil a medium-sized 
lake trout m slightly salted water 
take up drain remote the bone and 
skm break the fish mto flakes, and 
put m spiced vinegar for two hours 
Dram put m a salad-bowl on a bed 
of lettuce leaves pour oter half a cup- 
ful of mayonnaise and garnish with 
hard-boiled eggs 

Trout in Shells — Fiy fresh trout 
in oil, cut into small pieces, removing 
all the bone , season with salt, pepper, 
and a squeeze of lemon-juice Put m 
little silver-plated shells, filling only 
Iialf full Pour over bechamel sauce, 
sprinkle with grated bread-crumbs, 
and set in a hot oven for twenty min- 
utes 

Turbot, Boiled — Empty and wash 
the fish then remove the scales and 
gills and tnm the fins soak the fish 
m salt water Wash it until it is as 
clean as possible Dry it and rub 
it with a cut lemon or a little vinegar 
Draw a sharp knife just through 
the skm m the tluckest part of the 
middle of the back on the dark side 
of the fish This is to keep the skm 
from cracking on the white side Put 
as much cold water as wall be re- 
quired to cover the fish mto a turbot- 
kettle or a large deep pan and dis- 
solve m this a little salt in the pro- 
portion of 6 ozs of salt to a gallon of 
water Bring the water to the boil 
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Turbot, Broiled 


FISH 


Whitebait, Dressed 


nnd rcmo\ c the scum ns it rises Lay 
the turbot on the fish - drainer, the 
white side up , low cr it into the boiling 
inter, put the kettle nt the back nnd 
sunnier the fish \cry gcnllj until it is 
done enough As soon ns this point 
is reached, tnkc it up, drain the inter 
from it, and slip it, the while side up, 
upon a hot dish coi ered until n napkin 
or fish-paper Garnish with parsley, 
cut lemon, and scraped horseradish, 
and if it should happen, unforlunalo- 
1> , that the fish is nt all cracked, lay 
two or three hllle pieces of parsley 
upon it, so as to color the crack 
Plain, melted butler, shrimp sauce, 
anchovj sauce, Dutch sauce, and 
lobster sauce mn> all he sen cd with 
boded turbot When the flesh ap- 
pears to shrink from the bone it is 
done and it should be carcfullj 
watched as, if it boils too long, it 
will be broken nnd spoiled lime, 
n moderate - sized turbot, fifteen to 
twentj minutes to simmer gently 
from the time the water boils large, 
twenty to thirty-fnc minutes 

Turbot, Broiled —Clean a small 
turbot, and dry it well Lav it on a 
dish, sprinkle a little pepper and salt 
on it, and pour over it four table- 
spoonfuls of oil and two of vinegar 
or lemon -juice When it is to bo 
dressed, place it in a double gridiron 
and broil it over a slow, clear fire 
'Pmn ;t every five or six minutes, and 
on each occasion brush it over with 
the marinade in the dish When 
it is done enough — that is, when the 
flesh will leave the bone easily put 
it upon a hot dish, and pour over it 
some good white sauce, or oyster 
sauce, or mussel sauce Garnish 
with parsley and prawns Tune to 
broil, about half an hour 


nnd white stock or milk and cream, 
into a stew pan with a strip of tlun 
lemon -nnd, a finely minced shallot, 
six peppercorns, and half a leaspoon- 
ful of salt Let it boil for ten minutes, 
then strain and thicken it with a 
large table spoonful of flour mixed 
smoothly w ltli a little cream or butter 
Stir the sauce over a gentle fire for 
fh e minutes, put m the slices of fish, 
and when they are quite hot turn 
the whole preparation upon a hot 
dish A few oj sters may be added to 
the sauce if lilted, and, if milk only is 
used, the sauce may be made ncher 
by adding the jolks of two eggs 
mixed witli a little cream If tins 
is done, care must be taken not to let 
the sauce boil after the eggs are 
added Garnish the dish with sliced 
lemon and parsley, or with potato 
croquettes or toasted sippets Time, 
three or four minutes to heat the fish 
in the sauce 

Turbot a la Crfcme — Take the flesh 
from the remains of a boiled turbot 
free it from bones and skin, and di- 
vide it into neat pieces , season with 
a little salt, pepper, and grated nut- 
meg , pour on it the grated juice of a 
lemon, and let it lie for an hour Sim- 
mer half a pint of new milk with a 
strip of lemon nnd and a bay-leaf 
till it is pleasantly flavored Strain 
it over the fish, and let it beat gently 
Beat five yolks of two eggs, and mix 
fii cm smoothly with a table-sjioonful 
of flour and half a pint of thick cream 
Stir this carefully into the sauce, let 
it get quite hot, but on no account 
allow it to boil Serve immediately 
Tune, a few minutes to heat the fish 
m the sauce 

Weakfisb, Boiled Same as Bass 


Turbot a la Bechamel —This is a 
favonte method of dressing the re- 
mains of boiled turbot Remove the 
flesh from the bones while it is sliU 
warm, if possible, divide it into con- 
vcmenl-sized pieces, and take away 
all the skm Put a pmt of milk or 
cream, or equal parts of either milk 


Weakfish, Broiled Same as Blue- 
fish 

Whitebait, Dressed —Take the 
whitebait out of the water with the 
fingers, dram them, and throw them 
into a cloth upon which flour has 
been strewn Shake them in the 






Clam Chowder 


FISH 


Crab, Cnrned 


of clam m the' sediment, add it to the 
milk, and serve hot This is very 
delicate, and is liked by many peo- 
ple who do not care for clam soup pre- 
pared in the usual way 

Clam Chowder — Wash six fine 
medium-sized potatoes , peel and cut 
them into small, dice-shaped pieces 
wash again in fresh water , take them 
up with a skimmer and place them m a 
stewpan large enough to hold three 
quarts Immediately add two quarts 
of cold water (not placing the pan on 
the fire until so mentioned) Peel one 
medium- sized, sound onion, chop it 
up very fine and place it on a plate 
TaKe a quarter of a bunch of well- 
Washed parslej greens (suppressing 
the stalks) place it with the onions, 
wash well two brandies of soup celery, 
chop it up very fine, place it with the 
parsley and onions and add all these 
in the stewpan Place the pan on a 
bnsk fire Season with a light pinch 
of salt, adding at the same time a light 
teaspoonful of good butter Let all 
cook until the potatoes are nearly done 
— eighteen minutes will be sufficient 
Cut out from a piece of fresh pork 
crosswise, one slice one-third of an inch 
thick then cut it in pieces one-third of 
an inch square, frv and reduce it in 
a pan on the hot stove for four mmirtcs 
Add it to the broth, add also three- 
quarters of a teaspoonful of branch 
dry thyme Lightly scald four fine, 
medium-sized tomatoes, peel and cut 
them into small pieces and add them 
to the preparation Open and place 
m a bowl twentj-four medium-sized 
fine, fresh clams Pour into another 
bowl half of their juice Place the 
clams on a wooden board, cut each 
one into four equal pieces, and im- 
mediate^ plunge them into the pan 
with the rest, genlh mix so as to 
prevent burning at the bottom w hdc 
boiling, for two intrudes Range the 
pan on the comer of the stoi c to keep 
warm Season with one salt spoon- 
ful ol black pepper ind one tilde- 
spoonful of Worcestershire satin 
gcntlv stir the whole with n wooden 
spoon, bre vk m two pilot cracl ers in 


small pieces, stir a little again Leave 
two minutes longer in the same posi- 
tion, but under no circumstances allow 
to boil Put it mto a hot soup-tureen 
and serve 

Another way —Cut Z A lb of fat salt 
pork into liny dice and fry ensp in a 
large pot Remove the bits of pork 
with a skimmer and fry a large onion 
sliced, in the fat left in the bottom 
of the pot Have ready twelve pota- 
toes, peeled and sliced, and a quart 
of canned tomatoes and as the onion 
brow ns turn these m ujxm it and add 
tw o quarts of water Stir all together 
and season with a liberal pinch of 
cayenne and as much salt as taste 
demands Tic up twelve whole all- 
spice and twelve whole doves m a 
small square of cheese-cloth and drop 
in the pot Cook slowly but steadilj , 
three hours and a half then add two 
quarts of long clams chopped coarse- 
ly and half a dozen pilot biscuits 
broken m pieces and soaked in milk 
Boil for half an hour longer remove 
the spice-bag and pour the chowder, 
smoking liot into a soup-tureen 

Clam Fritters — Two dozen clams 
one egg one cupful of milk two small 
cupfuls of flour orenough for thin bat- 
ter s lit and pepper Chop the clams 
fine and stir them into the hatter made 
of the milk clam liquor beaten eggs 
and the flour Season to taste and 
fry b> the spoonful in verj hot lard 

Crab, Baked — Pick (be crab, cut 
the solid part into small pieces and 
mis. the inside with a little neb gravv 
or cream and seasoning then add 
some cum piste and fine bread 
crumbs Put nil min the shell of the 
crab and finish in a Dutch oven 

Crab Bisque — The recipe for J ob- 
stcr Soup or Risque can be used !>\ 
substituting crab meat for the fob ter 

Crab, Curried — f’umil i dove *f 
garlu in i inort iruith the wliih put 
of b iff a sin ill eocreitiut it 1 iblr 
s|VKmfnl of cnrrv jsiuhr i salt 
ful of salt, mi! a piece of butler ibout 
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Crabs, Devilled 


FISH 


Lobsters 


llic sire of n xx limit \\ hi it the*-c 
nrc beaten io n pash, tnre Hum xerx 
snmothlx oxer a gentle Jin- with lb 
of fresh butter, taking e'|n.n il cite 
tint the 'mpm is di he itch tie m 
Add the cnb me it uul gridmlh 
i sin ill cupful of ere mi A pound 
of Trench be ms cut into thin strip 
and sniimcrcd xx ith the ernb is <>uu 
tunes added to this dish Just lh fori 
sen mg, squeeze oxer it the juuc «l i 
lemon Sene with nee round the 
dish Lobster in t\ lie used instead 
of crib Tune to simmer, ten minutes 

Crabs, Devilled — Twoc insofar lbs, 
one cupful of mini two kilik.-spo»n 
fills of melted butter two pood t iblc- 
spoonfuls of Worcestershire snuce |k j>- 
per nnd *■ ilt a little nutmeg Milks of 
three hard-boiled eggs b ilf a cii)>- 
ful of crncher-eriuubs rolled fine nnd 
i wincglassful of sliern llikc m 
shells co\cr with cracker- crumbs, 
and dot with butter 
Another xxaj — Boil i dozen cribs 
m salt water until done Tile up 
drain break off the claws separate 
the shells remote the sponge fingers 
nnd the stomach Pick out all the 
meat Put a tea cupful of rich milk 
on to boil rub I oz each of butter and 
flour together add to the lioihng milk 
and let cook for two or three minutes 
Take from the fire add the crab meat 
the mashed yolks of three liard-lwilcd 
cctRs, a tcaspoonful of minced parsley, 
a squeeze of lemon pttcc, a little nut- 
meg salt and a dasli of eaxenne 
Clean the upper shells of the cnbs fill 
with the mixture brush o\cr with 
beaten egg sprinkle with bread- 
crumbs Set m tlic o\cn to browai, 
and serve hot 

Crabs, Soft-shell — — Romoec the flap 
or apron on the under shell and the 
soft fins which lie under the sides 
of the back shell make a semicircu- 
lar cut just back of the ejes, through 
both shells, using a very sharp lenife, 
and throw away this portion all the 
rest of the crab is good Soft crabs 
are fried by being entirely immersed 
in smoking-hot fat after being rolled 


in flour or mud, nr bn idrd h\ heini' 
dipped first in <mrl ir-duM then m 
lienlencpr and m iininrr idw r-dusl, 
tin \ nrr td'ii dipjx d m melted htilicr 
nnd hroiltd tin x nn Tisomd with 
s-ilt mid pcpjK.r, nnd crx« tl with n r if- 
msh «*f lemon tiitl pirltv nr water- 

CILSseS 

Crab Soup, Martha Washington*'! 
— 1 if teen emirs thrown into Puhni' 
water nliu Ikul until done, me it 
pished up fine put into two quarts of 
w iter m which i H> of middling lst- 
con has been hilled Hell xolLs of 
two eups, tir in a pint of rich milk 
w Inch h 1 1 been he tied , thru pair into 
the haling c: ih-oup wlneli must not 
IkuI but cook i few tmtniU s after mix- 
ing Season with salt ,ind caitnne 
pepper to t iste 

Lobsters are 'treed in sex era I w i\s, 
hut then isonle one w a\ to cool them 
To lie pood i lobster must lie fulls 
nine Jf il is not In tie it is not 
suit iblc to lie cooked Pul the lnl>- 
shr m n fish kettle, with just enough 
cold water to roecr it nnd n hand- 
ful of salt Coter the kettle nnd put 
it oeer a brisk fire If the lobster 
he sin iff it \e ill i ike twculj min- 
utes to cook if it lie % lbs or there- 
abouts it will take half an hour 
When done it is broken in two !>c- 
tween the bodj and tail nnd both 
pieces nrc allowed to drain There 
is n dark-bluish ecin running along 
the hack mmicdiatch under the shell 
that must be remoxed either licfore 
or iftcr it is cooked Bj pulling off 
the middle fin of the fan before cook- 
ing the lobster, it may come out but 
if it breaks it is remoxed xvlicn the 
fish is cool cd When drained the 
shell of the tail part is remoxed b\ 
cutting it lcngthxxasc on the hack with 
a sharp - pointed knife The other 
half is dixaded bj pulling the part to 
xx Inch the claws arc attached one xxay 
nnd the back shell the other All 
the inside is good cvccpt the stomach, 
xx Inch is small for the size of the fish, 
and is found immediately under the 
head and eyes The fixer, or to- 
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Lobster, Diked 


FISH 


Lobster, Coquilles of 


nntlci winch limn ptem in cook- 
ing i' is i ood i lln ti si nmt in iU< s 
n good sauce for tin. lnh ler mixed 
with (he while or en im\ Mih lino, 
found a round (lie *hc!l (lie (wo homg 
iirun miM.il with oil mihi ir m 1( 
|*cjipcr, cliopjxd jwrxkv , vnd must ml 

Lobster, Diked — Prepare ns if for 
broiling, put m n put huttcr welt 
sprinkle with ilt and pepper and 
hike from tlurtv to fnr1\ minutes 
Haste twice with milted tnitler 

Lobster, Broiled — Cut the shell 
down the middle of the hick with n 
sharp knife then split it in Inlf with 
n 1 true liei\ % knife tml it m diet 
Remote the Mom ich nut (lie intes- 
tines Lit (lie two hdtes md the 
l -true clttws cr tcheil open on tv hroiter, 
the slit H side tow irds the fire and 
hrod Inlf nil hour ll lien Inlf done 
put n httlc hutter upon the melt, md 
when ihout to serve season with silt 
pepper, md n httlc more hutter Sen c 
Willi melted butter in n separate dish 

Lobsters, Casserole of— Put four 
quarts of water in n fish-kettle add 
one medium sired onion sliced, one 
Kill of tmcfrir four sprigs of parsley 
one Ini lcif three cloves si\ pepper- 
corns, hitf n table-spoonful of salt 
let lxnl ten minutes Add tw o me- 
dium -sized live lobsters, cook them 
eifrhtccn minutes remove the kettle 
from the fire md let them cool oil 
in the court-bouillon then take them 
out Cut the Shells open md also 
the daws Cut the meat from the 
tail part in piece** Inlf an men tlnciv 
and that of the claws in small dice 
Keep them separate Crack open (lie 
body of the lobster and take the coral 
and pith out, mash them through 
a colander , then prepare the follow- 
ing garnishing ol nee Put in a 
saucepan two table-spoonfuls of but- 
ter when melted add to it one laTge 
tahle-spoonful of wlnte onion, chopped 
fine cook four minutes, toss them, 
and do not let them get brown add 
to them one pint of nee , see that it is 
very clean, but do not wash it, stir 
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it with the onions for one minute, 
pour over one quart and n half of 
good warm broth, if none is at hand, 
one IcnsjKKmtul of licet extract dilut- 
ed, season with half a tenspoonful of 
sill md n little cayenne pepper 
Cover the saucepan, cook slowly for 
twentv-fivc minutes, do not stir while 
cooking Remove the saucepan from 
tlie fire and keep wann, then add 
to the rice the coral and pith with 
tw o table spoonfuls of butter cut in 
small lumps, then the meat of the 
claws season with half a salt-spoon- 
ful of cav enne pepper and four table- 
spoonfuls of freshly grated Pnrmc- 
sm or sis t ib!c- spoonfuls of Swiss 
cheese mix gently ami Keep it warm 
To prepare the lobster scallops melt 
m a separate saucepan two table- 
spoonfuls of butter when hot, not 
brown add the pieces of lobster, 
sprinkle with a few grains of salt and 
white pepper cook one mmute only 
on each side remove from the fire 
and pour over three table-spoonfuls 
of tomato piirCc , stir gently Pour 
the gnrmshing of nee into a warm, sil- 
ver bowl In the centre arrange the 
scallops of lobster, with a border of 
small mushrooms around Spnnklc 
over all one table-spoonful of cheese, 
serve very hot 


Lobster, Coquilles of — Cut the meat t 
of a 3-lb lobster into neat pieces mix- 
ing with it the coral and green fat 
Cook together in a saucepan a table- 
spoonful of flour and two table-spoon- 
fuls of blitter until they bubble and 
pour upon them a half-pint of single 
cream Stir until you have a thick, 
smooth sauce and then add the lob- 
ster Season with a scant teaspoonful 
of salt a salt-spoonful of cayenne pep- 
per, and the juice of a lemon When 
the lobster is smoking hot, put m 
three table-spoonfuls of thick, double 
cream , take from the fire and fill scal- 
lop-shells or nappies with the mixt- 
ure Over the top strew fine bread- 
crumbs, cut two table-spoonfuls of 
butter into bits and distribute these 
over the crumbs Place in the oven, 
brown lightly, and serve Lay a quar- 






Lobster-salad Dressing 


FISH 


Lobster, Shells of 


To ornament, reserve some of the 
hard-boiled eggs, jolks and whites, 
arrange these, with the coral, beet- 
root, and sliced lobster, so that the 
colors may contrast well Before 
serving pour some mayonnaise sauce 
over the top Crab may be prepared 
in the same manner 

Lobster-salad Dressing — Sauce 
mayonnaise is the most suitable dress- 
ing for lobster salad When oil is not 
liked, a dressing may be made as fol- 
lows Take the yolks of three eggs 
which have been boiled hard and al- 
lowed to become cold Rub them in 
a bowl with the back of a sill er spoon 
until quite smooth Add one tea- 
spoonful of mixed mustard, half a salt- 
spoonful of pepper, one table-spoonful 
of cream and a table-spoonful of vin- 
egar Beat together until thoroughly 
mixed. A few drops of oil ma\ be 
added or not. Time, a quarter of an 
hour to prepare (For other reapes 
see Salads ) 

Lobster-salad Loaves — This is a 
dainty little dish for lunch, and also 
a welcome addition to picnic viands 
Cut a small piece from the top of a 
French roll, and remove all the crumb 
from the inside Cut cold lobster 
into pieces about the size of dice, 
mix it with mayonnaise dressing, 
and fill the cavity in the rolls cover- 
ing with the piece which has been 
removed A pretty way of serving 
which also secures the cover firmly 
is to tie baby-nbbon around the roll, 
finishing with a pretty bow on top 

Lobster Salad, Marseillaise. — Cook 
two live lobsters of 2 lbs each in 
a court-bouillon made with six quarts 
of water two gills of vinegar two 
sliced onions six sprigs of parsley 
four cloves two bay-leaves and four 
whole peppers It must boil ten min- 
utes before putting in the lobster 
Cook twenty minutes, remove from 
the kettle and lay aside to cool 
Shell carefullv the body part and 
cut into four peces lengthwise Cut 
the balance of the lobsters into small 


pieces, reserving two of the largest 
claws to decorate the salad Put all 
the pieces into a bowl u ith two bottoms 
of artichokes, previously boiled forty 
minutes in salted water, and after- 
wards cut into eight or ten pieces 
Add to it one pint of \ cry small boiled 
potatoes cut into thin slices, four hard- 
boiled eggs also sliced, and two medi- 
um-sized cucumbers sliced Season 
the whole mill half a table-spoonful of 
salt, one salt-spoonful of white pep- 
per, two table-spoonfuls of wine vine- 
gar, three table-spoonfuls of olne oil, 
mix well, and put the bowl half an 
hour on the ice, then put the salad into 
a colander to dram off the dressing 
\\ hen this is done put it back into the 
bowl Hat e a good stiff mayonnaise 
made with one j oik of egg, three gills 
of olne oil, one table-spoonful of vin- 
egar, one salt-spoonful of salt, one 
teaspoonful of dry mustard, one tea- 
spoonful of chopped tarragon and 
one teaspoonful of green onions Mix 
everything Pour the salad into a 
sih er platter (For other Lobster Sal- 
ad reapes see Salads ) 

Lobster, Shells of. — -Put for three 
minutes m boiling water six In e lob- 
sters weighing from I to I lbs each 
— the smaller thej are the better 
Detach the large daws and the tail 
part from the bodj leaving the car- 
cass Prepare this court-bouillon 
Put m a deep saucepan one bottle of 
ordinarj white wine one quart of 
water, two carrots two onions sliced 
very thin four spngs of parsley, one 
branch of celery, two cloves, four 
whole peppers, one baj -leaf one-half 
table-spoonful of salt cook for ten 
minutes put all the pieces of lobster 
m the liquid, cook ten minutes more 
watch so it cooks evenly Dram the 
pieces of lobster, strain the liquid, 
open the shells, remove all the meat 
as much as possible in whole Cut 
each piece neatly in squares half an. 
inch thick Put m a pan three fable- 
spoonfuls of olive oil and four finely 
chopped shallots , cook the shallots two 
minutes, stirring so they will not get 
brown. Add all the pieces of lobster. 



Lobster Soup, Bisque 


FISH 


Lobsters, Stuffed 


cook five minutes, pour the broth over 
them, and cook five minutes more 
Take out ail the meat, strain the 
gra\ j , skim the fat from the top, 
wash the saucepan, and put in it 
one table - spoonful of butler and 
one table -spoonful of flour Cook, 
stirring, four minutes, not to let it 
brown Pour m slowly, while con- 
stantly stirring, the broth seasoned 
with one-half tcaspoonful of salt, one- 
lialf salt-spoonful of white pepper, 
quarter of a salt-spoonful of red pep- 
per Cook eight minutes, to reduce 
to half, remo\ e from the fire, and add, 
while stirring, one-lialf pint of rich 
cream , let it simmer for fi\ e minutes, 
and then add all the creamy part of 
the lobster, one table-spoonful of fresh 
butter, and all the pieces of lobster 
Do not let it boil , pour o\ er with care 
three table-spoonfuls of brandy , light 
the brandy and bum it When the 
flame is out, stir gently, and sene in 
warm, silver shells Have % lb °* 
li\ e oyster crabs wash and drain them 
at the last moment, and cook them 
for three minutes in a little of the 
court-bouillon of the lobster which has 
been reserved 


Lobster Soup, Bisque — Pick out 
all the meat from a boiled lobster, 
pound it in a mortar with an equal 
quantity of butter till a fine orange- 
colored pulp is obtained (if there is 
no coral add a few drops of cochineal) , 
to this add pepper salt and a soupfon 
of grated nutmeg , take as much rolled 
bread-crumb or boiled nee as there 
is lobster pulp soak them in stock, 
melt a piece of butter in a saucepan, 
amalgamate with it a heaped table- 
spoonful of sifted flour, mix the 
lobster pulp with the bread-crumbs 
or nee, and put both in the sauce- 
pan on the fire stirring the contents 
until they thicken and come to a 
boil draw it then on one side, and 
carefully slam off superfluous tat, 
then strain the soup through a hair 
sieve, make it boiling hot, and serve 
with cro&tons . . 

Another way — Take half a pint 
of cooked lobster meat cut into cubes 


to be put into the soup just before 
serving Take a pint of lobster 
meat, an equal quantity of boiled 
ncc, and pound into a paste Put 
the paste with 4 ozs of butter and 
seasoning of salt, pepper, onion 
celery, parsley, mace, nutmeg, and 
one tablespoonful of sifted flour with 
a quart of chicken stock m a stew- 
pan and let the mixture come to a 
boil Remove to back of stove and 
let it remain heated about an hour 
without boiling Strain through a 
sieve add the reserved lobster meat 
and a quart of cream, let it simmer 
about ten minutes 


Lobster Souffle — Pound 3 ozs of 
the firm red and white flesh of a boiled 
hen lobster m a mortar, moisten with 
the whipped yolks of three eggs, a 
scant half-pint of cream flavored with 
essence of anchovies, cayenne, and 
a table-spoonful of sherry, and mix 
with a light hand with the whipped 
whites of three eggs Partially fill 
a buttered mould with Uie batter, tie 
o\er a buttered round of muslin, and 
steam for half an hour Slip the souf- 
fle on to a heated dish, pour over and 
around the hot coral sauce, and serve 
without a moment's delay 

Lobster, Stewed —Pick out the 
meat of one or two good-sized lobsters. 
Excluding the fat and red parts, chop 
ve£y fine, and put it into « saucepan, 
with a teacupful of grated bread- 
crumbs, a lump of butter the size of an 
egg, salt, half a teacupful of milk, with 
cavenne pepper to taste Warm it 

S SSran* all the fame, as it 
nwds to boil once Serve in a 
covered dish 

Lobsters, Stuffed —Put two live 
lobsters of about 1 V* lbs each in 
wo quarts of boiling water seasoned 

S^ and remme the lobsters, 

Tfter they are cool cut the tails from 
Uie bodyf open the shells from under 
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Mussels an Gratia 


FISH 


Oysters, Baltimore 


m order io remote the meat, keep 
the shape of the shells, which are to 
be stuffed afterwards Cut open 
the large claws neatly from the top, 
as they are also to be filled up and 
served. Cut the meat in dice half 
an inch square Peel, wash, and 
dry Y\ lb of fresh mushrooms, cut 
them in small slices, and put them 
in a saucepan with half a table- 
spoonful of butter Cook three min- 
utes, add half a gill of Madeira one 
table -spoonful of parsley chopped 
fine, one salt-spoonful of salt, half a 
one of black pepper, quarter of a one 
of red pepper Add the lobster, heat 
up for two minutes (do not boil) 
remove from the fire, add the 5 oiks 
of two hard-boiled eggs pre\iously 
passed through a sie\e, and stir 
gently FiU the shells with the 
stuffing, spread o\er some white 
bread-crumbs— not too thick Melt 
a little butter m a cup pour it over 
each shell — about one teaspoonful of 
l t* Place m the baking-pan and in 
the hot oien for six minutes, they 
may also be broiled, if preferred 
Sene in the shell on a warm platter, 
with a few spngs of parslej Sene 
very hot 

Mussels au Gratia — Put into cold 
water one quart of \en fresh mussels 
and scrape them until perfectly clean. 
Rinse well dram and drj them with 
a fresh towel Put in saucepan with 
half a glassful of cold w ater and co\ er, 
stirnng from time to time Cook un- 
til every mussel opens when they ma> 
be taken from the fire and drained 
Remove from the shells, and strain 
the liquor through a fine sie\ e and re- 
serve it. Into a small saucepan drop 
one heaping table-spoonful of butter 
When hot add two table-spoonfuls of 
white onions chopped fine and cook 
four minutes Do not brown Add 
slowly one teaspoonful of flour and 
blend same well Now while stir- 
ring, slowly add the liquor of the mus- 
sels, and cook three minutes more 
Season with one salt-spoonful of salt 
and one of pepper, add one table- 
spoonful of parsley, chopped fine, and 


one table-spoonful of wine vinegar 
Stir well and remote from the fire 
Butter well a silt or baking-dish and 
put m it one thin lijcrof the sauce 
just described, and dress the mus- 
sels oter Put the balance of the 
same ot er the mussels, and cot er them 
with one linn coat of freshly made 
bread-crumbs Divide m small pieces 
one table-spoonful of fresh butter and 
distribute oter the crumbs Place 
quickly in warm oven and cook for 
set cn minutes Sort e the mussels in 
the dish in which they have been 
cooked, as to transfer them would 
spoil their appearance Ot sters mav 
be cooked in practical^ the same way 
After opening, place them in a sauce- 
pan in their own liquor, remot c at the 
first boiling, and then proceed as de- 
scribed above 

Mussels a la Manwfere. — Scrape 
with a knife and wash four or fite 
times m cold water the shells of a 
quart of ten fresh mussels of medium 
size Wipe dry, and put them into 
the chafing-dish with tw o table-spoon- 
fuls of cold water a teaspoonful each 
of onions and pxrslet chopped verv 
fine, two table - spoonfuls of soft 
bread-crumbs (crumbled not grated), 
one heaping table-spoonful of butter, 
half a teaspoonful of salt, and two 
pinches of pepper Cotcr and cook 
six minutes turning the mussels 
twice m order that each shell shall 
open At the end of tins time add 
a tcaspoonful of good vinegar and 
mix the mussels well together When 
■ a ? < JP en thev ar ^ sufficiently 
cooked Take out the t*mpti shells 
pour over the sauce and sene This 
dish needs a good flame and should 
be cooked without the u^ of the hot- 
unter pan A second cr.ution is that 
good mussels are found onlv m the 
' ery best markets 

Oysters, Baltimore (m cliafing- 
dish )— Dram two dozen or one quart 
°f large oysters Put one pint of 
ordinary white wine m the chafing- 
dish When boiling put m the oys- 
ters cook two minutes, strain them 



Oysters, Broiled 


FISH 


Oysters, Creamed 


well, and keep the wine for further 
use Remove the tendons of the oys- 
ters, dean the din ting-dish and put 
in. half a table-spoonful of butter ind 
half a table-spoonful of flour, stir 
constants for two minutes Pour 
o\cr it slowly half of the wine, and 
then half a pint of good, rich ere un, 
always stirring Season with one 
salt-spoonful of salt, half n one of 
black pepper, quarter of a one of red 
pepper Cook for eight minutes, add 
(he oysters, and cook two minutes 
more Beal the \ ollts of tw o rn w eggs 
with a little of the gmy, add half a 
table-spoonful of butter, and put out 
tbe flame Pour in the eggs and stir 
gently , serve at once very hot The 
chafing-dish bowl must be directly in 
contact with the flame 


tors on the butter , sprinkle pepper and 
chopped parsley all over , wet with half 
a tumblerful of champagne, dust the 
whole with grated Parmesan cheese 
Set the dish m the oven, and when 
they arc of a fine color take them off, 
and serve m the same dish 

Oyster Cocktail —Made by dress- 
ing oysters, which have been thorough- 
ly chilled, with tomato catsup and a 
dash of tabasco sauce Put them m 
tall wineglasses and serve very cold, 
or buy scalloped ice shells of the ca- 
terer to use instead of the glasses If 
your desire for the attractive must be 
blended with economy, you can make 
your own ice shells by piling up scal- 
loped patty-pans, each half-filled with 
water, and freezing them. 


Oysters, Broiled — The largest size 
must be selected for broduig Drain 
them, and lay for a few minutes in a 
folded napkin, to absorb all moisture 
Rub a little butler over tbe gndiron, 
and plncc the oysters on it before plac- 
ing over the fire Sprinkle salt over 
them, and broil first on one side and 
then on the other Serve on a hot 
platter with drawn butter or arrange 
small pieces of toasted bread on the 
platter, turn the oysters on the toast 
and pour over all a sauce made by 
simmering together the liquor, a bit 
of butter, and enough flour to thicken 
to a consistency of cream A fine- 
meshed wire gndiron is the best for 
the purpose It should be kept ex- 
clusively for oysters If meat is 
broiled on it it will impart an un- 
pleasant taste 

Another way — After being strain- 
ed, the oysters are rolled in fine crack- 
er-crumbs, then shaken gently on a 
rough towel dipped into melted but- 
ter, rolled m bread or cracker crumbs, 
and broiled on the gridiron Serve liot 
They are also broiled on one shell after 
being opened, and served thus 

Oysters with Cheese — Open and 
drain the oy sters take a dish that 
stands the heat of an oven and spread 
butter on the bottom of it, put the oys- 


Oyster Crabs a la Newburg — 
Melt one table-spoonful of butter in 
the blazer add one of flour, and stir 
until it is v ery smooth and w ell cooked, 
but not brown Put the blazer in the 
hot-water pan Add one cupful of 
cream to the butter and flour, and 
when it begins to thicken add one 
pint of oyster crabs Season with 
salt and pepper and wlicn we l heated 
add the yolk of one egg beaten with 
a little cream one table-spoonful of 
chopped parsley and two or three 
drops of lemon-juice Mix well add 
one-fourth of a cupful of sherry, and 
serve at once Care should be taken 
in stirring to have the sauce smooth 
and not let it curdle 

Oysters, Creamed -Tooncquart of 

ovsters use one pint of cream Put 

the cream over the fire in a double 

boiler mix a generous table-spoonful 

of flour^ith a little cold milk and stir 

(tfnflie cream when it is boiling 
into tlie crernu cayenne 

Season with sail, a ^ 

nenner and a tcaspoonful of onion 
fuice 'Let the oysters come to a bod 
In their ow n liquor Drain off all the 
muor and turn the oysters mto the 
jiquor 1 Hntc reads on a hot 

SsKSKSISSSSK- 

Serve at once 
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Oyster Croquettes 


FISH 


Oyster Fritters 


Oyster Croquettes nrc aery appe- 
tizing, anil make a nice change from 
fried ojstcrs Season one pint of 
chopped o\ slcrs will pepper and salt, 
mixing well Melt one tnble-spoon- 
ftil of butter, stir into it one table- 
spoonful of flour, half a cupful ol 
the ovstcr liquor, and enough rolled 
cracker moistened with boiling water 
to make a soft paste , add the chopped 
ojstcrs, and mix. thorough!} When 
cold take a spoonful for each cro- 
quette Torm into small cakes and 
frj in butter, or press into egg slinpc, 
dip into egg and cracker, and frj’ in 
boiling larcl 

Oysters, Crumbed (in chafing-dish) 
— Ha\c ready large ojstcrs (six for 
each person), well drained, and co\ crcd 
with fine cracker-crumbs, highly sea- 
soned with salt and pepper Put one 
heaped table-spoonful of butter in the 
hot blazer, and \\ lien melted lay in the 
ojstcrs Turn them as soon as j*cl- 
low, add more butter as needed, and 
serve as soon as the juice begins to 
flow Do not crowd them while cook- 
ing 

Oysters, Curried — Placcin a sauce- 
pan one table-spoonful of butter, and 
when it is melted stir in one table- 
spoonful of flour and a tcaspoonful 
of curry powder Add one cupful of 
the ojster liquor and when the sauce 
is cooked add one dozen oysters to this 
amount of sauce and salt to suit the 
taste The oysters should cook about 
three minutes then turn into the cen- 
tre of a hot platter Serve with celery 
and rashers of bacon 

Oysters, Devilled — Drain two dozen 
large fresh oysters and chop them 
Put a teacupful of cream on to boil 
Rub a table-spoonful each of butter 
and flour together and stir into the 
boiling milk , take from the fire and 
add the oysters, the beaten yolks of 
two eggs a table-spoonful of chopped 
parsley, with salt and pepper to taste 
Have the oyster shells washed clean 
fill with the mixture, sprinkle with 
grated bread-crumbs, arrange in a 


baking-pan, and set m n \crj quick 
o\cn to brown Sene in shells, gar- 
nish with parsley 

Oysters, Fricassee of — Pul three 
dozen ojstcrs in a saucepan with 
their own liquor, set on the fire, as 
soon ns tlicv come to n boil, skim 
them out , add 2 ozs of butter to the 
liquor, with a table-spoonful of (lour 
mixed smooth 111 n little milk, let cook 
one minute Take from the fire, mix 
in the beaten 5 oiks of three eggs, the 
jmcc of half a lemon, a little grated 
nutmeg with suit, and a sprinkle of 
caj enne Stir all together return to 
the fire, let heat, Without allowing it 
to boil Pul in the oj slcrs, take up, 
and sene immediate!} 

Oysters, Fried — Select the largest 
and plumpest, dram, and spread on a 
clotli to nlisorb nil the liquor, beat un- 
til light the j oiks of two or three eggs , 
dip m an ojster, then into rolled 
cracker, again into the egg, and then 
into cracker Haic the butter per- 
fectly hot, and enough in thednpping- 
pnn to co\er the ojstcrs, just as m 
frjang doughnuts or fritters Lay 
them m one at a time, yylien brown, 
turn, and brown the other side 
Cooked in tins manner tlicj are less 
greasy than where there is only fat 
enough to fry them in the ordinary 
waj Fned ojstcrs should be sen cd 
immediately 

Oysters Fried in Batter (the old 
Virginia rccijjc) — Select tw o dozen 
large, prime ojstcrs and dry them 
on a soft cloth Mix four table-spoon 
fuls of sifted flour one table-spoonful 
of olive oil a little salt and the beaten 
whites of tyvo eggs and add enough 
warm water to make a batter that will 
wash the bowl of a spoon Dust each 
oyster y cry lightly w ith salt and white 
or red pepper dip into the hatter, and 
fry to a golden brown m deep fat 
Serve on a napkin laid on a hot dish, 
and pass sliced lemon vnth them 

Oyster Fritters • — Dram the liquor 
from two dozen oysters, boil and skim 



Oysters au Grattn 


FISH 


Oysters, Pickled 


it Bc.it three cues with n cupful of 
crenrn, uld flour to nnkc n stiff batter, 
with n tenspoonful of baking powder 
and a little salt and pepper Hue 
reads a pan of boiling fat Drop one 
oj stcr at a time m the liattcr take out 
and fry Take up carefully on i 
skimmer, and sene immediately 

Oysters au Gratia (m shells) — Have 
a quart of large o\ slcrs , sec that there 
ate no pieces of shell m tliem Put 
in a saucepan with half of their liquor 
and one large table-spoonful of butter 
Cover the |ian, put over the stove and 
cook for two minutes, then add one 
gill of Madeira wine, quarter of a salt- 
spoonful of black pepper, and a quarter 
of a one of red xieppcr, no salt Peel 
and wash x /\ lb of fresh mushrooms 
chop them and squeeze the water out 
of tliem in a clean towel — add them 
to the oysters, and cook three min- 
utes more Strain oy slcrs and mush- 
rooms over the saucepan, keeping the 
gravy m it very hot Arrange the 
oysters in the shells Beat the yolks 
of two raw eggs with a little of the 
gravy, remove the saucepan from the 
fire, add them to it with one table- 
spoonful of very- fresh butter Stir 
well jxmr over the oysters in the 
shells Spnnkle over half a table- 
spoonful of freshly made bread- 
crumbs Put the shells in the oven 
for two or three minutes, only to get 
warm, not to cook. Serve at once 
This dish could be prepared before- 
hand, putting the bread-crumbs on 
only when ready to warm the shells 

Oysters, Kromeskies of. — Put two 
dozen oysters in a saucepan with their 
own liquor set on the stove to boil 
for two or three minutes, take the o vs- 
ters up, chop fine, return to the sauce- 
pan with four table - spoonfuls of 
cream half a dozen chopped mush- 
rooms, the breast of a boiled chick- 
en chopped and a teacupful of cold, 
boiled ham, minced fine Rub i oz. 
of butter and two table-spoonfuls of 
flour together, and stir into the bod- 
ing mixture Add a table-spoonful of 
parsley and thyme, a teaspoonful of 


minced onion, the beaten yolks of two 
e Kgs, with salt and pepper, mix well 
together, and turn out to cool When 
cold and firm, roll into cylinders about 
two inches long, wrap m very thin 
slices of bacon, dip in egg-batter, and 
fry in 1 Killing fat Garnish with pars- 
ley, and serve immediately 

Oyster Omelet — Allow one egg 
for twelve small or six large oysters 
Place the oysters in a pan and let 
them simmer long enough to draw 
out the liquor, then dram and chop 
fine Beat the eggs very light, yolks 
and w lutes separately To the yolks 
add one table-spoonful of the liquor 
for each egg, a little salt, and the 
minced oysters , beat together, stir in 
the whites lightly, and turn mto a 
hot buttered pan As soon as the 
under side is brown, roll up and turn 
out on a platter 

Oyster Patties are made by lining 
pans with crust, baking half done, 
and filling with oysters prepared as 
for pic They will need no upper 
crust, but must be set back mto the 
oven long enough to finish baking 
the under crust, and to let the filling 
become a nch brown on top Take a 
dozen and a half of large oysters and 
put w a saucepan with their own liq- 
uor set ov er the fire to scald let come 
to a boil, strain off the liquor, and cut 
the oysters in two Melt a table-spoon- 
ful of butter in a small saucepan, add 
a table-spoonful of flour, and stir until 
well heated, pour in a teacupful of 
the oyster liquor and half a teacupful 
of cream , let boil until thick add the 
oysters, let heat, season with pepper, 
salt, and a squeeze of lemon puce 
take from the fire and fill the j>atty 
cases with the oysters and sauce 

Oysters, Pickled — Remove the ten- 
dons of two dozen pickled oysters, 
drain them, dress them nicely on a 
pretty side-dish, and pour over three 
table-sx>oonfuls of ordinary French 
dressing Crush through a strainer 
two hard-boiled eggs, mix them with 
one-half teaspoonful of dry mustard. 
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XJyster Pie 


FISH 


Oyster Sauce 


sprinkle tins o\er the oysters, and 
place around tliem a fen small leaves 
of white celery 

Oyster Pie — Line a deep disli with 
puff paste Lay a plate the same size 
as the dish on top of it, over tins put 
the top crust (the disli supports it), os 
the paste must go into the o\cn before 
the oysters arc put in — it requires 
more cooking Prepare the oysters, 
while the crust is cooking Strain the 
liquor, thicken it with the yolks of 
eggs, boiled hard and grated , add a 
piece of butter and a few fine bread- 
crumbs , season w ith pepper, salt, and 
nutmeg, stew for fi\c minutes As 
soon as the crust is done, remov c the 
cov er, take out the plate, pour in the 
oysters and their gravy put the cov cr 
on, and send to table hot. 

Oysters a la Poulette. — Open oys- 
ters, and sa\c their juice carefully , 
put them on the fire with the juice, and 
when they come to a bod take them 
off, add butter, parsley mushrooms, 
and shallots chopped fine a table- 
spoonful of oil a little grated nutmeg 
and pepper, and a few bread-crumbs 
Set all back on the fire for a few min- 
utes stimng the while Turn upon 
a dish, spnnkle the juice of a lemon 
all over, and serv e as w arm as possi- 
ble 

Oysters, Ramekins of — Dram one 
quart of large oysters jilungc them 
m boiling water for one minute, dram 
well cut the tendons and trim them 
Put in a small saucepan half a table- 
spoonful of flour half a table-spoon- 
ful of butter cook for three minutes 
stimng Do not brown Add slow- 
ly half a pint of good broth and then 
half a pint of ncli cream Sensonwith 
half a teaspoonful of salt half a salt- 
spoonful of pepper cook slowly for 
eight minutes Put in the o\sters 
cook three minutes Slice four hard- 
boiled eggs add them to the oy sters, 
and warm them Remov e from the 
fire Beat two yolks of raw eggs 
with a little of the gravy and add to 
it half a table - spoonful of butter 


Pour this in the saucepan and mrc 
gently Sene in ramekins which 
ha\c liccn warmed 

Oysters, Roasted — Open large oys* 
tors, and, when drained, melt a little 
butter in a fr\ mg pan, and then cook 
the o\ sters m it Serve ns w irm ns 
possible, salting them when out of 
the pan They may be served on 
toast 

Another way — Pul flic ovslcrs 
unopened on the gridiron, and as 
soon as thev arc open one shell is 
remov ed, a little melted butter is put 
on, with while pcpjicr, and they are 
thus served warm They may be 
detached from the shell and served 
on toast also Gravy mav be used 
instead of butler, according to taste 

Oyster Salad — Boil tvv o dozen ov s- 
ters in their own liquor for five min- 
utes, dram and stand on ice till very 
cold Arrange ensp lettuce leaves in 
a salad bowl put the oysters on them, 
pour over a teacupful of mayonnaise 
dressing and serve scry cold 

Oyster Sandwiches — Boil the oys- 
ters in their own liquor until the edges 
curl Remove Uicm from the fire, 
and when cold chop tliem with an 
cqunl quantity ol celery or white let- 
tuce leaves All's: them with mayon- 
naise dressing (thev must have been 
salted when cooked), and use as a 
filling for brown bread Another 
vanctv of oyster sandwich is made 
with fned ov sters Allow a large 
ov ster to each sandw ich Cut tlun 
slices of bread as nearly as jiossible 
the shape of tlie oy ster, and w hen 
buttered place betvv cen them the oy s- 
ters delicatelv browned Mayonnaise 
dressing, either bought or of home 
manufacture is invaluable in the 
preparation of sandwiches With its 
aid almost anv scraps of fish or meat 
can be made edible and it is a good 
plan to make it m quantities, as it wall 
keep a long time in a cold place 

Oyster Sauce — Boil two dozen oys- 
ters in their own hquor for two or three 
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Oysters, Stewed 


FISH 


Oysters au Supreme 


titcs Toast slices of bread nnd ait 
them into long strips and butter 
them Arrange on a hot platter 
YUica the oj sters are done, place a 
skewer with, its contents on each 
stnp of toast Pour over the whole 
the juices which ha\c run into the 
pan Serve immediatclj 

Oysters, Stewed — Carcfulh dram 
the juice from one quart of ojstcrs, 
removang them from the liquor with 
a spoon, not piercing with a fork 
measure the juice, and if not half a 
pint in quantitv add water enough to 
fill the measure Place the liquor 
over the fire in a porcelain stew pan, 
add a piece of butter the size of a w li- 
mit When it comes to a boil, cure- 
full v remove all scum that maj arise 
Put in the ov sters, and let them heat 
through not cooking enough to slim cl 
♦hem add a little more than half a pint 
of cream let it all scald through again, 
remove from the stove, and season to 
suit the taste New milk will do in- 
stead of cream, and the stove should 
be verj hot, so as to cook them quickly 

Oysters, Stewed Dry — Cut slices 
of breakfast bacon into narrow strips 
and the strips into bits about an inch 
long place them m a shallow fn- 
mg-pan and let them cook slowlv 
to a crisp brown then turn m a pint 
of oysters drained free from all liquor 
After the oj sters liav e been ov er the 
fire a mmute or two stir them gently 
Cook about five minutes and serve 
on a very hot platter garnished with 
toasted crackers The ov sters must 
be put to drain half an hour before 
they are needed for too much liquor 
will stew out 

Oysters, Stuffed — Dram the liquid 
from one quart of nice fat ovslers 
plunge them one minute in boiling 
water and dram well over a clean 
napkin. Remove the tendons, which 
are indigestible trim the oysters 
neatly and cool them thoroughly 
Sprinkle over one salt-spoonful of 
pepper then prepare fine herbs as 
follows Peel, wash, and dram in a 


napkin % lb of fresh mushrooms, 
chop them, put in a small saucepan 
one levelled table spoonful of finclj 
chopped sh illots or w bite onions, 
and one table spoonful of butter 
Cook three minutes stirring all the 
time it must not get brown Add 
the mushrooms and one levelled table- 
spoonful of parslcv, chopped, cook 
three mmutes more Sprinkle over 
one teasjioonful of sifted flour, cook 
two minutes more, add half a gill of 
broth or a quarter of a teasjioonful 
of beef evtract diluted in half a gill 
of warm water Cook slowlj eight 
minutes, it must he quite thick 
Remove from the fire and let it cool 
Split the oj sters in the side, but donot 
separate them Divadc the fine herbs 
in portions equal to the number of 
ov sters then put a laj or in each, 
and close them gcntlj 

Cut ns manv thin, square slices of 
bacon as there are ov sters, frj r them 
over a slow fire for one minute on 
each side cool them off, and on a 
skewer put one of the slices of bacon, 
then one ovstcr, repeating the same 
tiling until the skewer is full Put 
over the broiler, two minutes for each 
side 'While broiling, have a table- 
spoonful of melted butter and baste 
the ov sters serve verj- hot A 
watercress-salad with French dressing 
and some hard-boiled eggs chopped 
and sprinkled over it would com- 
plete the dish 

Oysters au Supreme, Scalloped — 
Make first of all a white sauce by 
cooking together a heaping teaspoon- 
ful each of butter and flour, and add- 
ing to them slowlv a pint of cream 
m which a bit of soda the size of a 
jiea has been dissolved Let this 
sauce cool before making the scallop 
Dram all the liquor from jour ovs- 
ters and put a lajer of them m the 
bottom of a buttered pudding-dish 
Sprinkle with dry cracker (not bread) 
crumbs, bits of butter minced parsley 
and a liny pinch of celery-salt and 
white pepper Now pour over all 
some of the cream sauce Put in 
another lajer of oysters then more 
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Pnms in Shells 


FISH 


Flavoring 


•"Ckoned enmil) and nice, until 
the dt h is full 1 hi mcc muM 
ncith cover tin ov ter* Overt he top 
'■prtnl le crumb and «|nt with pint i 
of hotter Cook m i hot mm until 
light hnm it in culm , mul t rv c at mice 

Prawns m Shell*- —Pick the Mull- 
frnm five vhv*cn prnvv ns mi\ tilth 
one-quarter the qtiuutttv <>f tmcil 
tnii'li room* mul lour tnhlr sjmnnful i 
of white *mice 1 ill hutternl <hcl!s 
with the utiMurc spre id mir milt 
gritcil tuc-id-crumb which hue hem 
fnc<l in butler Nir uigc the •.hill*- in 
n Inking p in mid stt m the men until 
thorouphlv Ik iltd, mul serve 

Scallops and Scrambled Eggs — 
Simmer a pint of scallops in called 
water for ten minute*, turn into a 
colander, nnd drench qntcklv mtli 
cold water hreak ench scallop into 
halve* put two table-spoonfuls of 
witter in a hot fr\ ing-p in add the 
scallops, (oss them around until thej 
show color add half a doren cues, 
stir until cooked, nnd serve on hoi 
squares of uell-bultcre<l toast scatter- 
ing chopped parslej just before sen mg 

Shrimps, Canned (in a chafing- 
dish) — Remove the shrimps from 
the can several hours before vou are 
rcadj Tor them Cook together m 
jour chafing-dish a tnblc- spoonful 
of butter and a scant one of flour, 
mixed -with a leaspoonful of drj 
curry powder When these arc thor- 
oughly blended and begin to bubble 
add a cupful of boiling water and 
one of strained tomato-juice , pepjicr 
and salt to taste Stir continually 
until the sauce is thick, then put m 
the slmmps, and cook for two min- 
utes longer This is a delicious and 
savory dish served by itself or with 
boiled nee 


Shrimps in Jelly —A ho\ of shrimps 
l turned out into icc-u iter for an 
hour to remove their fishy taste, 
meanwhile a lemon jelly is made 
without the usual sweetening by 
dissolving li ilf a box of powdered 
I cl lime in three table-spoonfuls of 
vv iter, aiding to it half a pint of 
boiling w iter and the juice of two 
lemons, with a verv little salt This 
is strained turned into a ring mould 
li df the lio\ of shrimps arc dropped 
in and all jiut on ice When firm, 
the mould is held over boiling water 
for a moment to loosen the jellv, 
and then turned out on a round plat- 
ter on lettuce and the rest of tlic 
shrimps arc piled in the middle with 
small hearts of the lettuce Majon- 
naisc is to be passed with the salad 
The c fleet of the transparent jelly 
with the coral - colored shrimps is 
extremely pretty 

Shrimp or Prawn Patties — 
Shrimps nnd prawns when fresh 
boiled arc firm and stiff , when stale, 
lliev arc limp nnd clammy to the 
touch Prepare the .shrimp by pick- 
ing slew the shells for gravy, flavor- 
ing with cajcnne and mace then 
slightly chop the shnmp and heat 
them in the gravy, thicken with 
cream or flour and butter Bake in 
patty -pans lined with a neb, light 
paste 

Shrimps, Stuffed — Peel off the 
shells of one pint of large shrimps, 
pul them m a bowl of ice water for 
thirty minutes, wipe them dry with 
a clean napkin, and split them in 
two, lengthwise, without separating 
them Put in the centre of each 
one-half teaspoonful of anchovy but- 
ter dose them gently, and arrange 
them in a small glass dish with a 
few parsley leaves 


Flannel Cakes See Bread 

Flavoring — In France the standard 
of taste is uniform, or nearly so. 


and the tradition of the kitchen 
may be trusted even where there 
is no chef to direct In America 
tastes differ widely, and there is no 
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Floating Island FORCE-ME AT S , ETC Cold Pasties 


accepted standard The questions 
each household must settle for itself 
arc, for instance, such as -whether 
much pepper, curry ponder, mulli- 
gatawny paste are to be used in 
the dishes of vv Inch they are ingre- 
dients Whether vinegar and lemon- 
juice are to be used sparingly or 
lavishly Whether spices and gTO- 
ccr’s sauces are to be used at all 
Whether sugar is to be put into 
puddings etc in such quantities 
as to satisfy those who love sweet 
dishes of the sweetest, or otherwise 
Whether wine or any spirituous liq- 
uors are to be used at all F me herbs 
mint fennel, sage sorrel cinnamon, 
vanilla lemon -peel, wines liqueurs 
are necessary for certain dishes , 
mushrooms truffles onions to others 
The proper blending and harmonizing 
of flavors show the skill of the cook, 
but it is also necessary that the cook's 


palate should be in accord with that 
of the guests See also Liqueurs 

Floating Island See Custards 

Floral Creams See Creams 

Flounders — The follow mg reapes 
for cooking flounders will be found 
under their respective headings as 
indicated 

Flounders k la Normandie 

See Fish 

Fillets of 
Fillets of Stuffed 
Parisian Style 
Paupiettes of 

Flummery See Jellies 

Fondant See Candy 

Fondue, Cheese See Cheese 


FORCE-MEATS AND STUFFINGS 


Almond Force meat — Beat up the 
Volks of three crrs with a quarter of 
a pint of Rood cream and flav or with 
a little nutmcR Blanch and pound 
m a mortar 3 ozs of sweet almonds 
usinR white of crr to moisten Add 
these with lb of light bread-crumbs 
and 3 ozs of butter broken into small 
bits to tlic crr mixture Stir m last- 
ly the whites of the crrs beaten to a 
solid froth and fill cither capon or 
turkcj 

Beef, Force-meat of —Take cold 
m ished pot ito some slices of beef 
minced fine 1 few savors herbs pep- 
per and salt Mix these w ith two crrs 
to a paste m ike into balls frv m but- 
ter a neb brown (lamish with fried 
purstej 

Chestnut Force-meat — Roast and 
peel a dozen farre chestnuts boil them 
for alxuit twentv minutes in some 
strom, veil gravv drain and when 
cold put them into a mortar, blanch 


and mince them with the liver of the 
fow 1 a teaspoonful of grated ham, a 
tcaspoonful of salt half a teaspoonful 
of pepper a tcaspoonful of chopped 
onions a small pinch of grated 1cm- 
on-nnd three grains of cavenne two 
table- spoonfuls of bread-crumbs a 
piece of butter the size of a w alnut and 
the v °lks of two eggs Pound the 
drv ingredients in a mortar, and mois- 
ten them with the butter and crrs 
This force-meat is excellent fora large 
fow/ Time to prepare, about twentj 
minutes 

Cold Pasties, Force-meat for — Tor 
savorv pasties to be eaten cold use a 
forcemeat of fowl — an old fowl will 
answer tins purpose Strip off the 
si in and clear the flesh from the 
bones pound the flesh 111 a mortar 
so ik some w bite bread in milk, squeeze 
it tlrv and mb with it 3 ozs of butter 
in the proportion of lb of bread to 
tins quantity , add the meat with a 
flavoring of nutmeg and salt Bind 




Cream Force-meat FORCE-MEATS, ETC 


Gratia 


■with four yolks of eggs, and make up 
into balls for pasties or soups A 
little ham, cut into thin slices and 
rolled round the balls separately, is 
a great improvement to a white-meat 
pasty For game or beef pasties use 
pork, game, or liver If parsley is 
liked, some may be minced and 
pounded with the meat 

Cream Force-meat See Timbales 

Cream Stuffing (for chicken) — Pour 
a little cream over a cupful of finely 
grated bread-crumbs Let them soak 
for half an hour Shred finely 4 ozs 
of suet, a teaspoonful of scalded pars- 
ley, and four or five button - mush- 
rooms cut small and fried Mix these 
well together with a little pepper and 
salt and add the yolks of two eggs 
Stuff the fowl with the mixture 

Cutty Force-meat Balls — Pound 
together bread-crumbs hard-boiled 
yolks of eggs a small quantity of 
butter, and a seasoning of currv 
powder and salt Make into small 
bills Time to fry two or three 
minutes 

Egg Force-meat Balls —Pound the 
yolks of half a dozen hard - boded 
eggs with some chopped parsley a 
teaspoonful cf flour 1 little pepper, 
salt, and cayenne Moisten with egg 
and make the paste into small balls 
Boil for two minutes before using 
in soup or other dishes 

Fish, Force-meat of — Clear iwiy 
the skin and hone from any solid fish 
mince 1 lb of the flesh eery fine 
Stew in onion m butler, and when 
tender pound it m a mortar with 4 
ozs of butler broken into bits Add 
6 ozs of bread previously soaked 1 1 
milk and squeezed dry a couple of 
eggs winch should be uell beaten 
pepper, salt and nutmeg and when 
all is uell mixed stir in the fish and 
mal e up into balls to lie fried or boded 
Previous to mixing the fish with the 
other ingredients it should be passed 
through a uirc sic\o 
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Fish Soups, Force-meat Balls 
, r i or ^ or garnishing fish) — Beat 
the flesh and soft parts of a middling’ 
lobster, half an anchoij, a large 
piece of boiled celery the yolk of a 
hard-boiled egg, a little flavoring of 
cayenne, mace salt and white pepper, 
with two table-spoonfuls of bread- 
crumbs, one table-spoonful of oyster 
liquor 2 ozs of butter, warmed, and 
two eggs, aery well beaten make into 
balls, and fry' to a fine brown m hot 
lard 

Game, Force-meat for — Take the 
livers of the game and pound them 
with half their u eight of beef suet 
and good, fat bacon mixed together, 
season with salt pepper and pow- 
dered cloves Use a little of the 
meat of game if enough livers cannot 
be obtained moisten with cream 
and bind with the y oiks of two eggs 
If the force-meat be required stiff, 
stew o\er a gentle fire keemng it 
constantly stirred until the proper 
consistency is gained Tune to stew, 
about ten or twche minutes 

Game, Force-meat of — Clear the 
meat from the bones and mince it 
with % lb of fat bacon to each 
pound of game Haior with shallot 
capers lemon-peel and a eery few 
lenses of tarragon all of which 
should be minced rerv fine Soak 
some bread and press out all the 
moisture add it with the \ oiks of 
three eggs If the bacon be salt lie 
careful not to o\er salt the force- 
meat pepper to taste and stir in the 
frothed whiles of eggs before using 

Gratm — Gratm is n Trench force 
meat It mas lie made either of the 
lean part of seal or the breast and 
wings of a fowl Take equal parts of 
seal and cooked User cut them into 
small pieces and put them inn sauce- 
pan with a little salt and pepper and 
a table -spoonful of sasors herbs 
powdered Pr\ them in a little butler 
for ten minutes then mince finch 
and pound the meat until perfeeth 
smooth w ith butter Pound nil thor- 



Hare 


FORCE-MEATS, ETC. Mushroom Stuffing 


oughly, and, -while pounding, add 
tliree raw eggs at different times 
ilake up a small ball of the force- 
meat and throw it into boiling water, 
to try whether it is light and properly 
seasoned If it be too firm, add a 
little water, if too soft, another egg 

Hare, Force-meat for — Parboil the 
liver of the hare, if sound, and mince 
it finely , also chop % lb of suet and 
rather less of lean bacon which 
should be shred fine, that the force- 
meat may not require to be pounded 
in a mortar Mix these ingredients 
together, and add 6 ozs of bread- 
crumbs a dessert-spoonful of parsley 
a little thvme and marjoram mixed 
salt, pepper, and nutmeg Bind with 
two or three yolks of eggs, which 
must be well beaten before being 
used Stuff the inside of the hare, 
and make balls to be fried a nice 
brown. 

Liver, Force-meat of. — To i lb of 
calf’s U\er allow % lb of fat bacon, 
chop them both separateU Stew 
in butter but do not brown, a shallot, 
an onion and if liked a small clove 
of garlic Cover the stewpan until 
tender Press out the moisture from 
some bread which has been soaked 
in water and add it to the butter in the 
pan stir it to a stiff paste adding 
more butter if required Remove 
the paste to a mortar and pound it 
with the chopped hi cr etc a couple 
of eggs beaten without the whites 
a small quantitv of allspice or nut- 
meg pepper and salt. When well 
pounded together pass the force- 
meat through a wire sieve 

Meat Pies or Ragouts, Force-meat 
for — Take J 4 lb of ham the same 
of cold veal and of beef suet a chne 
or two some parslev cayenne salt 
and a \ery bttle lemon - peel with 
half a pint of bread-crumbs Pound 
all together m a mortar, previously 
chopping the meat. Form tlie force- 
meat into a mass with two raw eggs 
The flavor mav be varied according 
to taste , an anchovy or ovstcis may 


be added, if liked Time, about one 
hour to prepare 

Mushroom, Force-meat of. — Pro- 
cure 4 ozs of young mushrooms 
Peel them, cut off the stems, and re- 
move the brown part Dissolve 2 ozs 
of butter in a stewpan, and let them 
simmer very gently 01 er a slow fire, 
with a slight flavoring of mace and 
cayenne Spread them over a dish, 
placed m a slanting position to dram 
away the moisture When cold, 
mince them, and add 4 ozs of fine 
bread-crumbs, a small seasoning of 
salt cayenne, mace and nutmeg, a 
piece of butter, and the yolks of a 
couple of eggs to bind Throw in as 
much of the mushroom gravy as will 
make the force-meat of the proper con- 
sistency It will be greatly improved 
if the whole mixture be pounded in a 
mortar Make into "balls, poach, and 
throw into soup, or fry, and serve 
round a dish of roast fowls or minced 
veal It is also good as a stuffing for 
boiled fowls partridges, etc Tune 
to stew irf butter, seven minutes, to 
poach balls six minutes , to fry, sis 
or seven nnnntes 

Mushroom Stuffing (for turkey) — 
Take six or eight small mushrooms, 
peel them put them mto a saucepan 
with a slice of fresh butter, and let 
them simmer gently for seven or eight 
minutes Dram the liquor from them 
and let them cool then mince them, 
and mix them with % lb of finely 
grated bread-crumbs Add a slight 
seasoning of salt, cayenne, grated 
nutmeg and grated lemon-rind but 
be careful that the mushroom flavor 
is not overpowered Work 1 oz of 
fresh butter mto the force-meat, bind 
it together with the yolk of an egg, 
and add as much of the butler m 
winch the mushrooms were stewed as 
it will take without being made too 
moist Pound the mixture thorough- 
ly, and it will be ready for use Fill 
the turkey with it, boil or roast it 
and send mushroom sauce to table 
with it. Time, one hour to prepare 
the force-meat 




Onion Stuffing FORCE-MEATS, ETC. Suet Force-meat 


Onion Stuffing {for chicken) — Ben l 
•the yolk of nn ecu thoroughly, nnd 
mi\ with it a tnhic-spoonful of hot 
vinegar, hnlf n salt-spoonful of pow- 
dered Ihvmc, nnd ru, much finely 
minced parsley ns will make it quite 
thick Boil a Inrge Spanish onion m 
three or four w nters until it is tender, 
press it well, mince it finely, nnd mi's, 
it with the vinegar Add 2 ois of 
ham cut up into small pieces, nnd 
n little pepper nnd salt A chicken 
which hns been filled with this sniffing 
should he braised and served with 
white sauce 

Oysters, Force-meat of — Get very 
fresh oysters, and cut them mtoquar- 
ters Grate bread enough to fill hnlf a 
pint, and ijd ozs of finely slircd suet 
or butter, w Inch should be broken into 
bits Mrs. all these ingredients to- 
gether watli a good flavoring of herbs, 
a seasoning of salt, pepper, and grated 
nutmeg Bind with two well-beaten 
eggs This force-meat is for boiled 
or roast turkey It may be made 
also into balls and used as a gar- 
nish 

Passover Balls (for soup) — Chop 
an onion and J 4 lb of suet very finely', 
stew them together until the suet is 
melted, then pour it hot upon eight 
spoonfuls of biscuit flour , mi> it well 
together, add a little salt, a little 
grated nutmeg, lemon -peel and gin- 
ger, and six eggs Put the balls into 
the soup when it boils, and boil them 
for a quarter of an hour The quan- 
tity of eggs and flour may appear 
disproportioned, but the flour em- 
ployed is of a peculiar kind used for 
the purpose in Jewish families Noth- 
ing can exceed the excellence of 
the balls made after this recipe 
they are applicable to any kind of 
soups 

Quenelles are force-meats made into 
small balls, rolls or fancy shapes, 
rolled m flour and poached 

Rabbit, Force-meat for 

See Hare Force-meat 


Sage and Onion Stuffing (for geese, 
pork nnd ducks) — Skin ten or twelve 
onions, nnd throw them into cold wa- 
ter When all arc peeled, put them 
with six or eight green sage leaves 
into a saucepan of boiling water and 
let them boil till tender Pour off the 
water, mince the onions and sage 
finely, and beat them w ell with a piece 
of butter the size of nn egg and a lit- 
tle pepper and salt Heat the omons 
ngmn till the butter is dissolved, and 
serve very hot If dried sage is 
used, it must be powdered and mix- 
ed with the omons after they are 
boiled Time, about an hour and a 
half 

Sage, Omon, and Apple Stuffing 
(for geese, pork and ducks) — Put 
four apples four onions four sage 
leaves, and four lemon- thyme leaves 
into a saucepan with as much water 
ns will cover them Let them sim- 
mer till tender then pour off the 
w ater and rub them through a sieve 
Season the pulp with pepper and salt, 
mix with it as much mashed potato 
as will make it dry and smooth 
and the stuffing will be ready for 
use If liked, a spoonful of boiled 
nee may be mixed with the sage 
and omons instead of the pota- 
toes 

Shnmp, Force-meat of — Clear a 
pint of shrimps from their shells 
and chop them finely Mix with an 
equal quantity of bread-crumbs Sea- 
son with salt, pepper and a small 
quantity of mace Pound into a 
smooth paste with 2 or 3 ozs of butter 
Bind with the yolk of an egg Use 
tins force-meat to stuff any fresh- 
water fish 

Snet Force-meat Balls — Chop l A 
lb of beef suet a little lemon-peel, ana 
parsley Mix with a basm of bread- 
crumbs, and flavor with pepper, salt 
and nutmeg Moisten with the yolks 
of two eggs, roll in flour and make 
up into small balls Bake in a hot 
oven till crisp Tins recipe will do 
for fowls The addition of a little 



Turkey Force-meat FORCE-MEATS, ETC Veal Force-meat 


liam chopped or pounded wi'l be 
an improiement 

Turkey, Roast, Force-meat for — 
Take of lean veal or the fic«di of m 
old foul 2ozs free it from skin ind 
sinew Pound it m a mortar with 
2 ozs of shred suet the same of bread- 
crumbs a dessert-spoonful of minced 
parsles a large teaspoonful of lcmon- 
tlijme an onion and the grated nnd 
of half a lemon Fluor delicatelx 
w ith pepper and salt nnd pound and 
bind together with two beaten eggs 
A richer and better force-meat is 
made bv the addition of ham tongue 
anchow, or a dozen minced o\ sters 
Pork sausage-meat is sometimes used 
to stuff the crop 

Turtle Soup, Force-meat for — A 
pound of fine fresh suet x lb of 
reads -dressed i cal or chicken chopped 
fine crumbs of bread a little shallot 
or onion salt white pepper nuuneg, 
mace pennvroi al parsley and lemon- 
tbvme finelv shred beat as manj 
eggs the j oiks and \ lutes separateh 
as will make the abo\e ingredients 
into a moist paste roll into small 
balls and boil them m fresh lard 
putting them m just as it boils up 
"When of a light brown take them 
out and drain them before the fire 
If the suet be moist or stale a great 
many more eggs will be necessary 
Balls made this way are remark- 
ably light but for persons who 
cannot digest rich food tlie\ maj be 
prepared with less suet and eggs 

Udder Force-meat — In France 
calf s udder js used instead of butter 
It is first boiled then pounded and 
pressed through a fine siei e 

Veal Curry, Force meat Balls for 
— Boil an egg hard pound the volk 
m a mortar mil with it some finely 
grated bread-crumbs a pinch of salt 
and a seasoning of cum powder or 
paste Rub a small slice of fresh 
butter into the mixture form it into 
balls the size of small marbles throw 
them into fast - boiling water for a 


couple of minutes, nnd tlioy will be 
rends for use 

Veal Force-meat — No i Shred 
finely 11) of suet free from slnn ind 
fibre Mix with it V- lb of bread- 
crumbs cribblcd through a colander 
the mid of half a small lemon grated 
one tcaspoonful of salt half a tea- 
spoonful of while pepper, a table- 
spoonful of chopped parslcv n fca- 
spoonfnl of tin me, two sm til blades 
of msec, pounded Bind the mixture 
together with \olk of egg, to which 
a little milk m n be added when 
ccononn is a consideration — Ao 2 
Chop fincK lb of beef suet with 
2 ozs of lean raw ham, and 5 ozs 
of bread-crumbs rubbed through a 
colander Add a piece of thin lemon- 
rmd about the size or a tlnunb-nail 
a teaspoonful of chopped parsley 
a teaspoon Till of mixed sweet herbs if 
fresh (if \erj dry two tcaspoonfuls) 
and half a tcaspoonful of salt, and a 
httle cayenne or white pepper Bind 
the mixture together with two whole 
eggs — No 3 Take lb of seal and 
Y i lb of fat bacon Cut these into 
strips and scrape them with the back 
of a knife then pound them well in a 
mortar and pass the preparation 
through a sieve Mix with it the 
crumb of half a roll half a drachm of 
powdered mace the same quantity _ 
of grated nutmeg a dessert-spoonful 
of chopped onions parsley and 
mushrooms wath a httle pepper and 
salt Mix these ingredients tliorougli- 
Ij continuallv pounding them in the 
mortar bind them together with two 
well-beaten eggs and poach a small 
quantity in boiling water When the 
preparation is firm light and delicate- 
ly flavored it will be readv for use 
This force-meat mav be used for pies 
balls etc When force-meat is to be 
served in the form of balls mould it 
to the size and shape of large mar- 
bles put these into hot fat over the 
fire and turn them about for a few 
minutes till they are bghfh browned 
Place them on a sheet of blotting-pa- 
per before the fire to dram off the fat 
When dry tiiej are readv for serving 



Forfar'lure Ten Hun*; 


FRITTERS 


rriUero 


Forfar-hirc Ten Hun* - s Hn nl 
To- I s, Paulite 

T rancatcllS Pudding 



S. , Pud hn - 

F rapp£ Chocolate, Coffer, etc 

Sr 1 k 1 1 r 1 1 < S 

French Beef Soup 

S t < S'ltipt 

I rcnch Bread 

I* in* il i 
Hull 

Stt fl eid 

French Candy 

Sir C unit 

French Cream Fritter* - 

Sic 1 ritteis 

French Ptifis 

St ClktS 


French Salad Dressing 

Vi Sd ids 


French Snnd **ichc- 

Sc Suidwichcs 

French Soufild See Souffles 

French Vegetable Broth 

See Soups 

Fricandelles, Fried — Mince first 
nnd then pound together, Iiccf and 


net in llu pr«)v>rtion of ’{ lh of 
m t to t lh of mt it Ho ist or n in 
c>>1d |xrf mm 1 m ii id hut nntoohtd 
mi it it lust Smooth to i p.ix|e mih 
in ei'o or two mid n huh wiltr 
\dd t o of fitu hrt id crumhs i 
little hud onion dt mid jKpjkr 
Mol t into iii s)i ijm.i 1 kills mid fr\ 
in hnttt r to a tit la ilt brown or 
tint inn Ih tilled \ ith n mixture 
of mi hid jyit iIim ns a snh titnte 
for lift id i ml f it h icon insleid of 
siat I inn tin minutes to frj 

Fricniidcnn of Veal See \cal 

Fricasseed Eggs See I'ggs 

Fricassee of Chicken See Poullrj 

F ricasscc of Veal Sec Veal 

Fritclla — Take tla Imrs girr-irds 
In irts mil lights of two or tlirte 
chickens eh in and pirlmil them, 
tut t lit ill into nc it jncccs slice arti- 
chokes uni jv tit <1 j>ot does dip them 
in cm roll in flour or corn me il, 
anil fr\ in Imihm oil or halter Drain 
dr\ and *-er\c on n hot dish One 
or two irtichokes ami about three 
good si/ed potatoes will lie enough 
1 he dish is much hotter if it h is 
a tided to it a jkirboiltd sweetbread 
mil a j> nr of c ilf s brains also pnr- 
boded fried with the other ingredients 


FRIT 

Fritters — There nrc few dainties 
more easiK prepared than arc fritters 
To one who has mastered the knack 
or irt of fritter making the process is 
simple and the numerous results de- 
licious The materials winch form 
the base of their composition range 
from fish flesh nnd fowl to \cgctn- 
Idcs and fruits— those made of fruits 
forming most delirious desserts An 
essential item in the preparation of 
these toothsome dainties is that the 
deep fat in which they are to be cook- 


rERS 

cd shall 1>c at just the right point 
of hcnl The fning-kcttlc contain- 
ing the fat must be sot at one side 
of the range where it will heat slowlj 
unlii needed when it nia\ be drawn 
forward nnd allowed to become eery 
hot The fat is tested by dropping a 
cube of bread into it It will sink 
to the bottom for nn instant, then 
rise to the top and in one minute 
should be a golden-brown in color 
The fat is then at the proper tem- 
perature, but it must be watched care- 



Fritters, Batter for 


FRITTERS 


Clam Fritters 


fully that it does not get so hot as to 
bum and blacken Fritter batter 
should not be allowed to stand after 
it is completed by the addition of the 
whites of eggs, but must be cooked at 
once Experience will soon teach 
one exactly how thick the batter 
must be It is hard to make any 
positive rule as to the quantity of 
flour required, as some flours thicken 
more readily than others The flour 
must be sifted twice with the salt, the 
milk must be carefully measured, 
and the yolks and whites of the eggs 
beaten thoroughly and separately 
To have fritters of uniform size, be 
careful to drop even spoonfuls of the 
batter into the fat, using a long- 
handled spoon for the purpose As 
soon as they are of a golden-brown, 
remove at once from the kettle with a 
split or perforated spoon and lay 
in a hot colander until dry They 
should be served very hot 

Fritters, Batter for — One pint of 
sifted flour, four eggs one teaspoonful 
of salt, one pint of water or milk 
Blend the salt and the volks of the 
eggs, adding three table-spoonfuls of 
butter or salad oil Add to this blend 
the flour, a little at a time and then 
the water Beat it well and let it 
stand at least two hours When 
ready to use stir m the whites of the 
eggs, which hue been beaten into a 
froth Tor fruit fritters a table- 
spoonful of bnndv and one of sugar 
are to be added For dam and oyster 
fritters, use their juice and less water 
Trying baskets of fine wire to fit the 
fry mg kettle can be bought at almost 
anj housc-furmslung store Heat 
the fat slowly When a bluish smoke 
rises from the centre of the kettle the 
fat is hot After the frying has been 
finished strain the fat through a 
cloth If tins is done the same fat 
can be used seicral times 

Apple Fritters — Cut a dozen large, 
jmex apples into slices after peeling 
and coring them Throw the slices 
into the batter Ilnic ready a pan 
of equal parts of lard and butter, 


boiling hot Take the batter up in a 
ladle, allowing a slice of apple to 
each fntter and drop into the hot 
lard. Fry brown, dram a moment, 
and serve with powdered sugar and 
nutmeg 

Banana Fritters — Peel half a 
dozen bananas and cut them in two, 
and then lengthwise Put the pieces 
of fruit in a bowl and spnnkle over 
them two table-spoonfuls of sugar 
and three of sherry wine Let them 
stand two hours in a cool place 
Dip the pieces of banana into the 
batter, and drop them into hot fat 
and cook a delicate brown Drain 
them on brown paper and serve hot 
with a lemon sauce 

Bread and Fruit Fritters — Take 
twehe slices of bread and butter, 
cut off the crust, and let them he of 
equal thickness, spread them over 
with jam — any sort that may be 
bked — and make a cover with an- 
other slice , press them tightly to- 
gether, and cut them into any desired 
forms Dip them in batter and fry 
in boiling lard about ten minutes, 
dry them before tlie fire on a piece of 
blotting-paper and serve on a napkin, 
with sifted sugar sprinkled over 

Cheese and Spaghetti Fritters — 
Boil a scant half-cup of spaghetti 
very tender, dram, and chop fine 
Stir into it a large table-spoonful each 
of grated cheese and cream and 
season with salt and a little cay enne 
Have ready some good puff paste, 
rolled out \ery thin Cut it into 
rounds Hy on each piece n spoonful 
of the spaghetti-and-checse mixture, 
double over, and pinch the edges to- 
gether that the contents may not 
escape Dip m egg drop into boiling 
fat and fry to a light yellow 

Clam Fritters — Take tlie clnms 
from the shells and put them into a 
stewpan Add about half tlie strain- 
ed liquor, and a little black and 
cayenne pepper mixed When they 
line stewed slowly about twenty 


Corn Fritters 


FRITTERS 


Peach Fritters 


lmnHK', ttlr them «>ff tlii fire ilnm 
the liquor off nnd mtnu (Item fine 
triMin out the fntd jurt** The fit 
Mioulil lie acn hoi 

Com Fritters — To i\ cin of 
pr itcil com nM four table «q*n»nfuls 
of h\ ect rich ere uu, h >H n coffn- 
iiipful of flour tltc \nlks of thru 
tl i —the whites Ik iten «|urikl\ 
mil then lured in Roll nntl fr\ 
i' other fritters m hot lmttcr Milk 
will do »" 1*1 n-a of ere in* hut is not 
<> me*. Sum with wiin. sauce 

French Cream Fritters — A hilf- 
pint of cold wuter h tlf pint flour, 
tlirei wholi ci i s ami tin white of n 
fourth one t ihh-sponnful c ich of 
butter mill mu, ir jrr »t«. <1 i>ecl of half 
i lemon tm\ pinch of -alt Put the 
w *Ur surar Imtlir, «= ill, ami lemon 
I'd'! toi'rthcr in o cK in saucepan 
mil bring to n IkiiI Take it from 
the fire iml w hen it cools stir in the 
flour cnrcfuJlt tl) it it in it not lump 
Hcluni to the fin. mil stir stcadih 
until it 1k>i1s Vain tal c it on nnd 
lit it and, nnd thin add the three 
i5i,s oni at a Unit belting each m 
t ell \\ lien it is stirred enough the 
mixtun will lute the spoon clean 
whin ton withdraw it Add now the 
white of the fourth egg, beaten terj 
stiff Set the mixture nside for two 
hours and then drop it m lumps the 
size of an English walnut from the 
end of i spoon into boiling I it Bo 
not hate too imnv in at once, but 
take them out with a split spoon as 
fast ns the} are done Serte on a 
napkin nnd sprinkle with powdered 
sugar They arc good either liot or 
cold 

Fruit Fritters — Fruits such as 
pineapple apple, orange, peach, etc , 
should be cut m slices, dipped in the 
batter, fned nicel}, and, when dried 
before the fire strewed with sifted 
sugar Such fruits as strawberries, 
cliemes, apneots, and raspberries 
should be throwm into the batter and 
a spoonful poured into the boiling 
fat, all stones must be previously 


Tcino\ cil 1 or fr\mg icgetnhlcs mix 
into the h ittir, in tin place of sugar, 
etc, n\or\ Inrhs and salt 

Indian -Meal Tatters — Make n 
halter as for other falters, with four 
or flic Inbli poonfiils of meal n 
pint of warm milk, anil four wcll- 
lintiii eggs Drop the b liter into 
boiling 1 ml from a ladle, h nc plcnti 
in the p in Keep each fritter sep- 
ar ill and sine nftcr driing before 
the fin n« quick!} as possible, that 
tlm m i\ not cool 1 unc, ten to 
tw el\ c minutes to fr\ 

Lemon Fritters — Shred z ozs of 
beef suet icr\ finch, add a dessert- 
spoonful of flour, 3 ozs of fine bread- 
crumbs, the grated nnd of a large 
lemon, nnd two table-spoonfuls of 
powdered sugar When the dry in- 
gredients arc tliorouglil} blended, 
stir in n table-spoonful of milk, two 
well be iten eggs nnd a table-spoon- 
ful of strained lemon-juice Try 
the mixture in small quantities until 
it is lightl} browned on each side, 
drain, and scree os hot as possible 
Time, flee or six minutes to fry 

Parsnip Fritters — Scrape and boil 
tender, rub through a colander to get 
nd of the tough and stnngy portions 
beat in an egg a table-spoonful of 
milk, a teaspoonful (heaping) of 
flour, eeath a little pepper and salt, 
make into small flat cakes , Sour and 

fr} 

Oyster Fntters are made the same 
way as clam fntters omitting the 
cooking before putting them into the 
batter The fat should be very hot 

Peach Fntters — Put ten table- 
spoonfuls of flour into a basin, pour 
ever it slowlv stirring all the time, 
to keep it free of lumps one quart of 
milk, the yolks of eight eggs, and 
then the beaten whites, have some 
butter hot in a dripping-pan, and 
some fresh peaches peeled and quar- 
tered , take up a large table-spoonful 
of the batter, drop mto it one of the 




Potato Fritters 


FRITTERS 


Frozen Podding 


quarters and put into the hot fat fry, 
anti take -up in a skimmer Serve 
with butter, sugar, and nutmeg 

Potato Fritters — Grate six cold, 
boiled potatoes add to them one 
pint of cream (new milk trill do) and 
flour enougii to make as stiff as oilier 
fritters the yolks of three or four 
eggs then the beaten tv bites , a little 
salt. Fry in hot lara or butter 

Rhubarb Fritters — Pare and cut 
into small pieces a half-dozen stalks 
of rhubarb Stir the rhubarb into 
the batter Fry the same as other 
fntte-s and when done to a bright 
yello-msh brown on both sides dram 
and serve with butter and sugar 
together with a little grated nut- 
meg 

Rice -and -Cheese Fntters — CHe 
cupful of cold boiled nee two table- 
spoonfuls of milk or cream one egg 
one- half cupful of grated cheese one 
table-spoonful of flour and one tea- 
spoonful of baking-powder Heat the 
nee over boiling water add the milk, 
and when soft, add the beaten egg 
and cheese. Beat thoroucl lv then add 
the flour and baking - powder Drop 
in small portions into ho but er and 
cook auicklv turning as soon as a 
delicate brown. If thev sp-ead add 
a trifle mo-e flour if too stiff add 
milk. 


Spinach Fntters — Take spmach 
and hod it thoroughly drain it well, 
mince, and add some grated bread 
nutmeg, ginger, and cinnamon, all 
pounded. Add as much cream, or 
yolks and whites of eggs as trill 
make the p-eparation of the con- 
sistence of batter, scald a few cur- 
rants and mix them in. Drop the 
batter into a frying-pan of boding 
lard when the fntters nse, take 
them out, drain and send to table. 

Squash Fntte-s — Grate the pared 
squash leaving out all the seeds, 
to every coffee-cupful add half a pint 
of new milk or cream the volks of 
two eggs flour enough to make it as 
stiff as com fntters, a little salt and 
pepper, and the beaten whites of the 
eggs Fry In lard and butter or 
butter alone If they taste too much 
of the squash, add more milk and flour 

Veal Fntters — Cut slices from cold 
roast veal so that they shall be about 
half an inch ui thickness, and a hide 
larger than oysters and of the same 
shape season with salt and pepper 
Have ready a dripping- pan with 
enough hot melted lard m it to nearly 
cover the fntters drop in two table- 
spoonfuls of the batter over this 
place a piece of meat, then two more 
spoonfuls of baiter on top of the meat. 

hen b-own take up, and draining, 
send hot to table 


Frogs’ Legs, Grilled. — Tran wash 
and drv well medium - sized f re'll 
frogs legs and 'oak fo- one hour 
m i p>nt of co’d water and two gills 
of vinegar Remove and drv Have 
Ttadv three tab’e-'poonful' o r melted 
bu'ter seasoned with a li-lf-tea spoon- 
ful of salt and two punches of pepper 
into which dip the frogs and roll 
in f-csb b-cad-cnimhs Itefo-e bmilirg 
them th-co minutes on each side 
-Vs i garnish wash and dn well 
twelve b—tnehes <f long-stemmed 
pa-slcv Put them in the frying- 


basket and plunge for two minutes 
mlo plentv of very hot fat. It is 
then readv for garnishing Fried 
parsley should always be served with 
boiled o- fried fish 


Frostmg 
Frothed Eggs. 
Frozen Custard 
Frozen Pudding 


See Cakes. 
Sec Eggs 
See Custards 
Sec Puddings. 
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Fruits in Blanc-mange 


FRUITS 


Apples, Brown Betty 


FRUITS 

For other fruit reapes see Cakes, 
Custards, Creams Ices, Pies, Pud- 
dings Preserves, Jams, Jellies, Mar- 
malades Pickles etc , etc 

A list of the various recipes of each 
fruit will also be found under the 
name of the fruit For instance un- 
der " Apple” will be found Apple Pie 
Apple Custard, Apple Dumpling Ap- 
ple Jelly Apple Souffle etc etc with 
a reference to the place where the 
recipe will be found 

Frwt Compotes Syrup for — The 
quantity of sugar for the syrup in 
compotes must depend upon the aad- 
lty of the fruit For rhubarb green 
gooseberries, early apples etc , 10 
ozs of loaf sugar to be boiled gently 
with half a pint of water for ten min- 
utes will be suffiaent One pound 
of fruit must then be put in and 
boiled gently until it is suffiaently 
cooked Lift the fruit into a deep 
glass dish pour the syrup round it, 
and serve For apricots, plums 
strawberries and cherries, 6 ozs 
of sugar will be suffiaent. It is a 
most delicious and wholesome way 
of serving fruit Generally speaking 
the larger the amount of sugar used 
the clearer will be the s j rup and the 
longer it will keep 

Fruits in Blanc-mange Border — 
Make a blanc-mange flavoring it so 
that it will accord well with the fruits 
to be served with it For instance with 
canned or preserved cliemes kirsch 
or maraschino may be used, and 
either of these would answer with 
peaches Set the blanc-mange to form 
m a border mould wet vv ith cold water 
and when firm turn out the shape on 
a flat dish Heap the fruit in the 
space m the centre Almost anv 
preserved or brandicd fruit is good 
thus served 

Fruit Biscuits — Make a paste ns 
follows Mix thoroughly the jolks 
of two eggs and 4 ozs of sugir 
When smooth ndd 4 ozs of flour one 
egg, and n little salt, and last of 


all the whites of two eggs whisked 
till firm Spread the paste on a 
lined baking-tin , it should be rather 
less than an inch thick Bake in a 
moderate oven and when cool cut into 
fingers Rub a cupful of straw- 
berries or raspberries through a fine 
sieve and mix with the pulp castor 
sugar to make a stiff paste Spread 
this upon the biscuits and dry in a 
cool oven 

Fruit, Compote of, Mixed — Boil 
10 ozs of sugar and half a pint of 
water ten minutes take the stalks 
from a quart of red currants and let 
them simmer with the same quantity 
of raspberries from eight to ten 
minutes in the syrup Get npe, 
but sound raspberries and see that 
they are free from moisture before 
they are put into the syrup 

Fruits, Macddoine of — Set a jelly 
mould into a pail of rough ice and salt, 
and arrange the fruits according to 
fancy between layers of clear, well- 
sweetened jelly flavored with some 
liquor as noj eau or maraschino If 
the jcllv be jiourcd mto the mould an 
hour before it is required the outside 
will be suffiaently frozen and the 
inner part will be as firm as can bo 
desired When removed from the 
ice-pail turn out the jcllv on a glass 
dish first dipping the mould into tepid 
water which will loosen it lmmcdi- 
atelv The mould should be covered 
while m the ice 

Apples, Baked — Pare some good 
apples and scoop out the cores Put 
a little sugar and two cloves into each 
hollow place them m a dish not 
allowing them to touch one another 
strew powdered sugar over them and 
n little sweet wine with some thin 
lemon nnd in it Cover the dish 
and bikein a slow oven The wine 
may be omitted Time to bake three- 
quarters of an hour 

Apples, Brown Betty — Apples, 
raisins currants and dates (he pro- 
portions according to taste or fancy , 



Apples a la Cremonc 


FRUITS 


Apples, Meringue of 


the well -whisked whites of three 
eggs Beat all together until thev 
are nicely frothed , then serve, heaped 
on a dish Time to beat, a quarter 
of an hour 

Apples a la Cremone — Choose 
the best cooking apples , pare and cut 
into pieces, the form of a bnck a 
sufficient qunntity to weigh I J4 lbs , 
strew over them I lb of granulated 
sugar and the peel of n lemon, 
shredded finelj’, and cover them up 
close in a bowl Next day put the 
apples, piece by piece, into a small 
preserving- pan, with the sugar etc, 
and two large spoonfuls of sweet 
cider or the juice of a lemon Simmer 
very gently, and, as the pieces of 
apple become clear, take them qut 
W lien cold, build a wall w ith them on 
a small oval dish, and place the 
lemon-peel on the top , pour the syr- 
up into the middle Serve cream to 
eat with it The peel of an orange 
cut thin may take the place of lemon, 
if preferred 

Apple Cobbler (without crust) — 
Two pounds of pared, cored and 
sliced apples Put them into a pan 
that can be covered , add I lb of white 
sugar, juice of three lemons, grated 
nnd of half a lemon , cook two hours, 

£ ut into a mould, and eat with cream 

lelicious 

Apple Float — One pint of stewed 
apples, when cold, sweeten and fla- 
vor to taste Just as you want to 
send to table, add the beaten whites 
of four eggs lightly stirred into it. 
With cream this makes a mce dessert. 

Apple-fool —Take 2 lbs of apples, 
pared and cored Put them into a 
saucepan with a cupful of water, one 
or two cloves, and sugar to taste 
Let them simmer till quite soft and 
beat them well with a wooden spoon 
Mix with them, gradually, a pint of 
new milk, or milk and cream, boiled 
and allowed to become cold, sweet- 
ened and flavored Time to simmer 
the apples, about half an hour 


Apple Gateau — Boil x lb of sugar 
in half a pint of water till it makes a 
rich syrup Peel, core, and slice very 
thinly 2 lbs of any nicely flavored 
apples which will fall easily Boil 
in the syrup with the nnd and juice 
of a lemon until stiff Pour the 
mixture into a mould, and the follow- 
ing day turn it out and serve with 
custard Time, about two hours 

Apples, Jellied — Peel and core firm 
tart apples Put them over the fire 
m just enough water to cover them, 
sprinkling them generously with 
white sugar Cook slowly at the 
back of the fire until the apples are 
tender Take them out with a split 
spoon iBnng the liquid left from 
them to a boil, and add to it a table- 
spoonful of gelatine which has been 
soaked for half an hour in a very 
little cold water When this is 
dissolved pour all over the apples, 
which should have been arranged m 
a bowl Let them become ice-cold be- 
fore serving them Eat with cream, 
whipped or plain 

Apples a la Mane —Pare some 
large, firm apples, and scoop out the 
core without dividing them Fill the 
cavity with cream or custard Cover 
each apple with a little short crust, 
with a sort of knot or bow at the 
top, and bake in a moderate oven 
Serve with sifted sugar Time to 
bake, half an hour 

Apples, Meringue of — Take twelve 
apples, cut them in quarters, take 
out the cores, and slice Place them 
in a stewpan, and stir over a brisk 
fire for a quarter of an hour with 6 
ozs of butter and 54 lb of powdered 
sugar When cool, add two table- 
spoonfuls of jam, according to taste 
Place the whole in the form of a 
pyramid in the centre of a diteh, and 
cover thickly with the whites of three 
eggs whipped to a firm cream with 
54 lb of pounded sugar Lay this 
mixture on sprinkle more sugar 
over, and bake When done, the 
meringue should have acquired a 


Apples, Mirotoa of 
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Apples, Stewed 


pale yellow color Time, about ten 
minutes to bake. 

Apples, Miroton of — Pare, core, 
and slice half a dozen finely flavored 
apples Place them m a stewpan 
with very little water, t\v o tabic-spoon- 
fuls of sugar, and some powdered 
cinnamon, and let them simmer very 
gently until reduced to a pulp lay 
this smoothly m a dish Then boil 
seven or eight lumps of sugar with 
a teacupful of water and the thinly 
grated rind of two lemons, add a 
lump of butter the size of an egg a 
spoonful of flour, another of brandy 
the y oiks of three eggs and the white 
of one Mix these well oier the fire 
until quite smooth, pour over the 
apples, then wlnsk to a stiff froth 
the remaining whites of the eggs 
When the custard is cold, pile the 
egg whites upon it, sift a dessert- 
spoonful of sugar on the top and set 
the dish m the oien till the surface 
is lightly browned 

Apple Pudding (without pastry ) — 
Pare and cut up enough apples to 
w eigh 2 lbs Boil them and rub 
through a colander Add a large 
spoonful of butter while they are hot 
and when cold add J4 lb of crushed 
white sugar six well -beaten eggs, 
and the grated nnd of a lemon Pour 
the mixture into a deep dish, and bake 
for half an hour 

Apples and Rice — Simmer a cup- 
ful of nee in a quart of milk until the 
rice is tender and the milk absorb- 
ed Add a heaped table-spoonful of 
sugar and half a dozen drops of es- 
sence of almonds Beat well for a 
few minutes, then place m the centre 
of a large dish a round jar and pour 
the ncc round it Pare core and 
cut six or eight large apples into 
slices half an inch thick 1 ry them 
m boiling oil or butter until they are 
cooked through but do not allow 
them to break stick them into the 
nee, and ornament it prettily with 
colored jam pink sugar red jelly 
or in any way that the fancy may 

I 


suggest Before serving, lift the jar 
from the centre of the dish, nnd fill 
the hole with a good custard This 
may be eaten either hot or cold 
Time to boil the nee, forty minutes 

Apples and Rice Snowballs — 
Wash lb of rice m two or three 
w aters and pick out all imperfect 
grains Throw it into a saucepan 
of fasl-boihng w ater, and boil quickly 
for ten minutes, drain, and cool it 
Pare five or six large baking apples, 
and carefully scoop the core without 
dmdmg them Put into the hollow 
of each a little grated lemon-nnd or 
cinnamon and sugar Divide the 
nee into as many portions as there 
are apples, and spread each portion 
m a circular form on a separate doth 
Lay the fruit in the centre, and tie 
the cloth to cover the apple with 
the nee Put the puddings into 
boding water, and keep them boiling 
quickly until done enough Turn 
the snowballs upon a hot dish, strew 
powdered sugar thickly over them 
and send melted butter to table with 
them If liked, oranges, skinned 
and cleared from the thick white 
skm may be substituted for the 
apples Time to boil, an hour and 
a half 

Apple Snow — Reduce half a 
dozen apples to a pulp press them 
through a sieve sweeten and flavor 
them Take the whites of six eggs 
whisk them for some minutes, and 
strew into them two table-spoonfuls 
of sifted sugar Beat the pulp to a 
froth then mix the two together 
and whisk them until they look like 
stiff snow Pile high in rough 
pieces on a glass dish stick a sprig 
of green m the middle and garnish 
with small pieces of bright -colored 
jelly Time to beat the snow, three- 
quarters of an hour 

Apples, Stewed — Pnre half a 
dozen large-sized tart apples scoop 
out the cores , boil the apples in sugar 
and w iter until tliey are soft enough 
to be pierced with a broom-splint. 



Apncots v ith Blnnc-mangc F R U ITS 


Apricots nu Riz 


Have tlicm 1 cep (heir shape Mi\ 
colil lioileil ncc the v oil s of two 
eggs, sugar and spice (ft taste, fill 
the centres of the stewed apples with 
'the nee etc licit the whites of the 
two eggs to i stiff froth adding two 
table spoonfuls of powilcml sug ir 
Put i spoonful of this on the top of 
itch npplc mil semi to the tnblc 

Apncots with Bivanan Blanc* 
mange — Put i or of gelatine <hs 
solved with n pint of cream or new 
milk Squeeze the juice of n lemon 
o\er i tcacupful of ipncot jun inti 
mix with n verv graduallv four tnlilc- 
spoonfuls of milk Stir nil together 
for u few minutes striin through 
coarse muslin nnd when nearlv cold 
put it into n mould which Ins hecn 
prc\ iousK soaked in inter Let 
it stand twclic hours in n cool place 
Time to boil the mixture, file minutes 

Apneot Cream — Take a dozen 
and n half npc apncots , pare, stone 
and halie them and place them in n 
saucepan with a cupful of sugar 
dissolved in a cupful of water Let 
them snnmcr gentU until they nrc 
reduced to pulp when thci must lie 
pressed through n fine sicic and put 
aside to cool Boil a pint nnd a 
half of new milk or cream with three 
table-spoonfuls of sugar If these 
cannot be casilj obtained condensed 
milk maj be substituted, and will 
answer icry much the same purpose 
but it must be remembered that, 
whenever this is used, less sugar 
will be required Let it cool after 
boiling then put to it the jolks of 
eight eggs, well beaten Pour this 
into a crock which must be placed 
in a saucepan of boiling water and 
stirred one way until it thickens 
Add ozs of isinglass whtch lias 
been boiled in a little water, and when 
the cream is cold mix the apneot with 
it, pour the mixture into a well-oiled 
mould and keep it m a cool place 
If apncots are out of season, apneot 
marmalade may be used instead 
Time to thicken the cream, ten to 
fifteen minutes 


Apncots, Compote of — Take one 
dozen large, sound apricots, halve 
them, remove the stones and blanch 
the 1 cniels Put 'j lh of lo if sugar 
into an tunnelled stew pan with a 
pint nml a half of water Let it boil , 
then put in the apricots and let them 
sunnier verv gentlv for a few minutes 
lake them out drain them and ar- 
range them in a dish When the 
s\rup is cold pour it over the fruit 
Put b iff n kernel upon each piece of 
apricot 

Apricot Paste — Peel nnd stone 
some apricots and put them into a 
dish m a w inn oicn, cover the fruit 
with another dish, and let them 
rent tin until tliej nrc tender, then 
take them out and let them get cold 
When this is done take the same 
weight of powdered loaf sugar ns 
there w is fruit ind moisten it with a 
small quantity of w iter boil it until 
rcadv to candv and then mix the 
apricots vv ith it stir the sv rup con- 
tinu illy nnd bod it until it becomes 
of the consistency of marmalade 
Make this paste into the shape of 
apricots and put it in n w arm place 
When dry it will be found very trans- 
parent Time to boil the sugar and 
fruit, till it is stiff and smooth 

Apncots au Riz — Put a cupful of 
nee in a saucepan with a quart of 
milk, a piece of butter the size of a 
nut two table spoonfuls of sugar 
and the rind of a lemon Let all 
simmer gentlv and when the milk 
is absorbed and the rice tender, add 
to it four well-beaten eggs Boil up 
again stimng all the time, to cook 
the eggs Remove the lemon-nnd 
Put a large cup in the middle of a large 
glass dish and heap the nee round it , 
smooth it with the back of a spoon 
and let it slope down to the edges of 
the dish When it is cold, remove 
the cup and place the apncots m 
the hollow piling them pyramidi- 
cally They must be prepared thus 
Take two dozen of the fresh fruit, 
sound and npc pare stone and slice 
them Make a syrup of a breakfast- 
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Gooseberry Toast 


FRUITS 


Lemon Snow 


but unbroken Turn them out with 
the syrup, and scr\c cold Sufficient 
for halt a dozen persons 

Gooseberry T oast — Pick and clean 
a pint of green gooseberries, toast as 
many slices of bread as will fill a 
deep dish soak each piece in milk 
or custard, sprinkle one side of each 
with fine white sugar , ha\e the goose- 
bernes stewed for ten minutes, place 
the first layer of toast at the bottom 
of the dish, cover it with the fruit, 
add another laser of toast then of 
fruit until the dish is full Put small 
lumps of butter on the top bake in a 
moderate oven for a quarter of an 
hour, and serve hot 

Gooseberry Trifle — One quart of 
green gooseberries, one and a half cup- 
fuls of granulated sugar two cupfuls 
of milk, three eggs, one pint of whipped 
cream Cook the gooseberries in a 
double boiler until they are soft 
enough to rub through a colander, 
and add one cupful of sugar, or more 
if they are very sour While they are 
stewing make a boiled custard of the 
milk, eggs, and half a cupful of sugar 
When the pulped gooseberries are 
cool pour them into a glass dish 
cover them with the cold custard, and 
heap the whipped cream on top 

Grape Fruit — This fruit is also 
called the shaddock, and its virtues 
are not as well known as they ought 
to be It is in season in late autumn 
and early winter, and is very appe- 
tizing when properly prepared Divide 
it into halves horizontally take out 
the hard pith and seeds in the middle, 
fill the cavities, and sprinkle the 
surface with sugar Pour over each 
half a table - spoonful of sherry, if 
liked, and let them stand for several 
hours before serving They should 
be eaten with an orange-spoon 

Lemon Creams (without cream) — 
Put the tlun nnds of two and the 
strained juice of three lemons into a 
pint of water Let them soak for an 
hour or two Add six well -beaten 


eggs and 4 ozs of loaf sugar, set 
all together over the fire and stir 
constantly until the mixture thick- 
ens but do not allow it to boil 
Strain it, when cool, into glasses 
Time, a few minutes to thicken the 
cream 

Lemon Rice — Put the nnd of a 
lemon, I oz of butter, three table- 
spoonfuls of sugar, fire or six bruised 
almonds, and a pint and a half of 
milk mto a saucepan When it boils, 
stir in quickly J4 lb of ground rice 
which has been smoothly mixed with 
another half-pint of milk Continue 
stirring until the nee lias boiled for 
a few minutes and until it leaves 
the sides of the saucepan with the 
spoon, then take out the nnd, pour 
the nee into a well-oiled mould, and 
put it in a cool place to set Cut the 
nnd of a lemon into stnps an inch 
long and the eighth of an inch wide 
throw them into boiling water, let 
them boil for tu o minutes, then dram 
and dry them Put 6 ozs of sugar 
into a pint of water, add the juice of 
the lemon and the stnps of nnd, and 
simmer gently for two hours When 
wanted for use turn out the nee, pour 
the syrup gently over it, and take 
care that the lemon- nnd is equally 
distributed 

Lemon Snow — Pour a pint of cold 
water over 1 oz of gelatine Let it 
soak for half an hour then put it 
in a saucepan over the fire, with 
% lb of loaf sugar and the tlnn nnd 
and strained juice of two fresh lemons 
Simmer gently, stirnng it all the 
time until the gelatine is dissolved 
then pour it out and put it aside until 
it is cold and beginning to set Stir 
in the whites of three well -beaten 
eggs and whisk all together bnskly 
until it stiffens and assumes the ap- 
pearance of snow then pile it bglitlv 
in a glass dish, and make it look as 
rocky as possible If the uniform 
whiteness is objected to, half of the 
snow may be colored with two or 
three drops of cochineal Time to 
beat the snow, half an hour 




Lemon, Solid 


FRUITS 


Oranges, Compote of 


Lemon, Solid — Rub the nnd of a 
large, fresh lemon with 4 ozs of sugar , 
crush the lumps, and put them into a 
saucepan with oz of gelatine and 
half a pint of cream Heat gently 
until the gelatine is dissolved, then 
a wineglassful of brandy Stir the 
mixture for three or four minutes, 
add another half -pint of cream and 
strain it through a thick fold of 
muslin, and when cold add the juice 
of half a lemon Pour it into a 
mould that has been soaked in cold 
water, and put it aside till set. If 
there is any difficulty in turning it 
out, loosen the edges with a knife, 
and dip the mould for an instant m 
hot water Time, half an hour to 
prepare. 

Lemon Sponge — Put 1 oz of 
gelatine into a pint of water, add the 
rind and juice of two lemons and 
lb of loaf sugar, and simmer gently 
for half an hour Strain into a bowl 
and when the mixture is cold and 
beginning to set, which may be 
known by its becoming thick stir 
in the whites of two eggs beaten to a 
firm froth, and whisk it bnskly until 
it is of the consistency of sponge 
Pour it into a damp mould and turn 
it out before serving A few drops 
of cochineal may he put in with the 
eggs, if liked to give a pmk appear- 
ance Time half an hour to whisk 
the sponge. 

Lemonade (for invalids) — Squeeze 
the juice out of a fine lemon Strain 
it, put it with a quarter of the nnd 
and three or four lumps of loaf sugar 
into a jug and pour over it a pint of 
boiling water Cover closely and 
*®t the lemonade stand for two hours 
"t the end of that time strain and it 
will be ready for use. Lemonade 
for invalids should be made with 
boiling water as the unhealthy 
properties of the lemon are thus 
destroyed A small quantity only 
of sugar should be put m unless a 
desire to the contrary is expressed 
ns the acidity will most likely be 
agreeable 


Oranges — Shce thin three oranges, 
cutting each slice in four pieces 
Pul a layer, with very little pow- 
dered sugar, cover with cracked 
ice and so on Arrange on the top 
a few maraschino cherries, pounng 
over a gill of best brandy, and sene 
with little cakes 

Orange Calf’s-foot Jelly. — Take 
one pint of calf's-foot stock, carefully 
freed from fat and sediment, mix 
with it half a pint of strained orange- 
juice, the juice of two lemons, the 
whites and crushed shells of three 
eggs, the thin nnds of two oranges 
and one lemon, a dessert-spoonful 
of gelatine, and 4 ozs of sugar m 
lumps stir these gently over the 
fire until they are well mixed, but as 
soon as the liquid begins to heat 
leave off stirring and let the scum 
nse undisturbed let the jelly simmer 
fifteen minutes after it has reached 
the boiling-point, then draw it to the 
side of the fire and let it stand to 
settle fifteen minutes longer, lift 
the bead of scum off carefully, and 
pour the jelly through a tamis until 
it is quite clear Take a damp mould 
pour in a little of the jelly to the depth 
of half an inch and let it stand in a 
cool place until it is stiff, arrange 
the quarters of an orange on this m 
the form of a star, first freeing them 
entirely from the thick, while skm, 
pour the rest of the jellv on them, 
and set the mould in a cool place 
Turn it out carefully before serving 

Oranges, Compote of — Pare the 
nnd very thmlv off three or four 
large sound oranges Cut the fruit 
across into halves removing the 
white skm and pips and pile the 
oranges in a glass dish Boil the 
nnd with half a pint of water and % 
lb of sugar untd the syrup is clear 
mix a table-spoonful of brandy with 
it and strain it over the fruit When 
cold it is ready to serve A table 
spoonful of arrow-root may be mixed 
with the syrup to thicken it, and two 
or three drops of cochineal may be 
put in by way of coloring Time 


Orange Float 


FRUITS 


Orange Paste 


fhc or ten minutes to boil the 
sjrup 

Orange Float — Squeeze the juice 
of two lemons into a quart of cold 
water, add a cupful of sugar and four 
table-spoonfuls of corn starch, boiled 
unttl {luck Peel and slice half a 
dozen oranges , pour the mixture over 
Spread the top with meringue, and 
set on ice until very cold 

Oranges Filled with Jelly — When 
a large variety of dishes is required 
orange-skins are sometimes emptied 
entirely or the fruit, cut out m the 
shape of baskets, and filled with 
bright, clear jelly of different colors 
They look preltj , \ery great care 
and a sharp knife however arc re- 
quired to make them The handle 
of the basket should be cut across 
the stalk end of the fruit, and should 
be fully half an inch wide The 
basket part should take up half of 
the orange The best way to make 
these baskets is to mark out their 
shape first without piercing the fruit, 
then take away the quarters of the 
rind which will not be required, and 
pass the flat part of a teaspoon care- 
fully under the handle to separate it 
from the fruit, which must then be 
pressed out through the empty spaces 
The jelly should be nearly cold before 
it is put into the skins 

Orange-fool — Strain the juice of 
three oranees into a bowl with three 
well - beaten eggs Mix them thor- 
oughly, grate half a small nutmeg 
over them, and add a pint of thick 
cream, flavored and sweetened with 
sugar, which has been rubbed upon 
lemon rind Put the mixture into a 
crock place it in a pan of boiling 
water, and stir it over the fire until it 
begins to thicken Serve it in a glass 
dish, with a little sifted sugar strewn 
over it Time, a quarter of an hour 
to thicken the mixture 

Oranges, Iced — These make a 
very ornamental dish and can be 
used to decorate other dishes About 


eight fine sweet oranges should be 
peeled and quartered, and a soft icing 
made of 2 lbs of powdered sugar and 
the w lutes of two eggs Each section 
should be thoroughly dipped until 
covered with icmg and then strung 
on a thread and suspended in the 
oven to dry Care must be taken 
not to have enough heat to brown 
them , and if not thoroughly covered 
they should be redipped, they will 
pay for the trouble 

Oranges, Jellied — Dissolve half a 
box of gelatine Take ten oranges 
and cut from the top of each a round 
piece large enough to admit a spoon 
and remove the pulp with a knife or 
spoon Take care not to break the 
jibel Keep the shells in cold water 
until they are required Mince the 
pulp removing the seeds and stringy 
portions Ada two small cupfuls of 
sugar to the soaked gelatine the 
juice of one lemon and one pint of 
boiling water When the sugar and 
gelatine are entirely dissolved turn 
the mixture over the orange-juice and 
pulp (a little wine may be added if 
desired) and when it becomes cold 
and will just pour fill the orange- 
shells with it and place them m a flat 
pan and pack ice around them 

Orange and Lemon-juice for Colds 
(invalid cookery) — Orange or leroon- 
juice, strained and boiled, with an 
equal weight of loaf sugar, and then 
bottled and corked closelv, will prove 
an agreeable and valuable addition 
to gruel and other warm drinks which 
are required for invalids Time fifteen 
minutes to boil Sufficient a dessert- 
spoonful of lemon-juice to half a pint 
of gruel 

Orange Paste. — Pare the yellow 
nnd from the oranges, and be careful 
not to take with it the white, thm skin 
which covers the fruit Throw the 
rinds into boiling water, and let them 
keep boiling until they are quite ten- 
der then place them upon an in- 
verted sieve, and, as soon as the 
water has run from them, pound 
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Orange Snow-balls 


FRUITS 


Peaches, Baked 


them m a mortar with as tnuch pow- 
dered sugar as they will take Roll 
the paste out to the thickness of a 
quarter of an inch, stamp it into 
shapes with an ordinary pastry- 
cutter, and put these upon buttered 
paper m a \ery slow oven When 
they are dry on one side turn them 
to the other Put them in a tin box 
between sheets of wnting-paper, and 
store in a warm place Time, about 
two hours to boil the rind 

Orange Snow-balls — Throw J4 lb 
of rice loose into a saucepan of boiling 
water, and boil it quickly for five 
minutes Peel four sweet oranges 
and carefully remoie the thick, white 
skm without injuring the fruit Drain 
the nee, and when it is cool spread it 
out in four equal parts on four small 
pudding-cloths Place one of the 
pared oranges on each of these gather 
the cloth carefully round it, and tie 
it securely Plunge the dumplings 
into boiling water, and let them re- 
main on the fire until done enough 
Turn them out carefully spnnkle 
powdered sugar over them and 
send orange -sauce to table with 
them Time to boil, one hour and a 
half 

Orange Sponge. — The juice of six 
large oranges one scant pint of cold 
water four eggs one cupful of sugar 
and half a package of gelatine Soak 
the gelatine in half a cupful of the 
cold water Squeeze the oranges 
and strain the juice on the sugar 
Add the remainder of the water to 
the beaten eggs and cook these with 
the sugar and orange-juice in the 
double boiler until it begins to thicken 
Add the gelatine strain into a tin 
basin which place in a pan of lce- 
watcr Stir this mixture occasional- 
1\ and when cool add the unbeaten 
whites of the eggs Now beat the 
whole continuously until it begins 
to thicken, and when barely thick 
enough to pour turn it into moulds 
and set on the ice to harden 
Serve with powdered sugar and 
cream 


Oranges in Syrup — Peel four or 
fi\e large oranges, and remove all 
the white pith without injuring m the 
slightest degree the thin, transparent 
skm which covers the fruit Boil J /i 
lb of loaf sugar in a quarter of a pint 
of water to a clear syrup, add a wine- 
glassful of maraschino or any other 
liqueur or spirit that may be pre- 
ferred, and pour the hot liquid over 
the oranges Let them remain for 
three or four hours, then turn them 
over, boil the syrup up once more 
and pour it again upon the oranges 
Serve in a compote dish and garnish 
with spngs of myrtle The quan- 
titv of sugar used for the sj rup must 
depend upon the season, and if it is 
early m the winter, and the oranges 
are sour, a larger proportion of sugar 
should be used and besides this the 
oranges should be boiled in the syrup 
for a few minutes Time, ten min- 
utes to boil the syrup 

Oranges, Moulded — This dish 
though very pretty, is rather diffi- 
cult to prepare Peel three or four 
large oranges being careful not to 
break the thin inner slan Od a 
small plain mould thoroughly Boil 
% lb of loaf sugar in three table- 
spoonfuls of water to crackling height, 
dip the edges of the orange sections 
into this arrange them m layers 
round the sides only of the mould, 
and fasten them together with the 
sugar When they are firm, turn 
them on a dish, and fill the centre 
with whipped cream Time ten or 
twelve minutes to boil the sugar 

Peaches, Baked — Pare nnd halve 
a few good firm peaches Remove 
the stones and place each half-peach 
on a round piece of buttered toast. 
Fill the cavity made by the stone with 
a generous piece of butter, and cover 
the peach with powdered sugar 
Now spnnkle the sugar with lemon- 
juice and a little nutmeg and put 
in the oven on an earthenware dish 
for twenty minutes Serve hot with 
cream Apples may be treated in the 
same manner 





Pineapple Claci 


Pears Stewed fn Butter FRUITS 


ment (o (In > drli 'finir t<. -(ri* 
the p^irs from two ««ul « lull to 
three hour 

Petrs Stewed tn Butter — l .it c 
half t dor ».it litre e l> dtmt jx hi, 
p ire mid core without lire tl mj' llttm, 
mil fill tlic ci\tt\ m « tth with »i 
clott. crushed to p wider n little III *i t 
ugnr, Hud i mu ill hitii|> <•( liiitter 
Put them into n tenpin * iih the 
stalk (ini'; upinniio t mid |K>ur «v\ i r 
ihein t o tx of cl mfied hiitlir enter 
the -niitep in rlo ilt nml lr( thrin 
•■tui genii. until tint an quite n't 
without being brnkin then hit Hum 
out carofullt fill the hollow with 
rcd-ciirr mt pllt and ntrangc tin 
pear on n ill li with the n trnm 
parts met tuu, m the centre Pile 
h df n dorm mar iroon*- which hue 
been mil, .si m slurrt m tin centre 
of the fruit pour the '\ ritp round it, 
and serve Time to *<tcu (hi pt ir , 
•fliou ( one hour 

Pineapple (to cut for serving) — 
Parc n pine ipple o tlml tin fruit 
shall Ik w istid tis htth us pn i 
IiIl mid in order to do tin notch il 
in and nut mil circfitllt remote ill 
the specks nml tti- Pick tin fruit 
from the core with i -alter fork in 
pieces ns 1 irgc ns « l>cnn nml place 
the dish which contnins it on ice 
until it is wanted Sugar mat lie 
strewed oter the fruit or not It 
draws out the juice which is not al- 
ways desired 

Pineapple (served w holt) — \\ here 
(lie pineapple is tert Tint and ripe 
it ms j be brought to the table w holt 
it is n prcllj dish and can lx? sorted 
bt digging out the ejes one or two 
at a tune with a cheese -scoop or 
pointed spoon The sections will lx: 
found to run clear to Hit ccntrt and 
will split ns readih as those of an 
orange This method of serving 
pineapple is that nluavs used m 
England for the fine hot-house fruit, 
which usually costs from four to sue 
dollars Pineapple Urns sorted is 

eaten by holding it in Hie hand and 


dippittj tin peers in tainr, in Hi" 
m inner (ninth ir to tin for iitrnt 
1 -ernes 

Pineapple, Compete of —Peel n 
puir tuple, nml pul nil the rpeekr or 
n i s liniil it, till it into *1 uvh lull 
on uuh thiilv l lepone of Hu lurn't 
of Hie f whole nml thtu'r the n-t 
into hittr* Male mine at nip ht 
(••dm ^ »■ -> nf lump sui ir in hdf a 
pint <>( water for trn minntrs put in 
Hit 'ticca of fruit, ami lit them 
lor five minute- l^*ati them in the 
strop until Hirt nn quile cold , dram 
them jmi the wh«Ie rhet in the ecu 
tre of a omijnic-dish nml wtiihc 
tin' half r bets m n tirclc round it 
pour Hie st rupoti r.aml «erte Tune 
to l»>d the strop ten minutes with 
the Irtnt fin. nnnutis 

Pineapple Glnc£ (for dr«'crl) — 
T il r route slices of jane ipjdf nml 
bml Hum in itruji .is if for n com 
jxile 1*1 them remnn in the striip 
until cold then dram them entire 1% 
from it, put a hewer h ilf-wnt through 
each -lice and pi ici them m n hot 
-iris n to drt Prepare some sut.ni 
as follows iJjssoltc i lh of sunr 1,1 
n pint of w iter put il oter .i quid 
fin. skim caixfullj nml Imil >t until 
it h is re lehtd the third or fcatheitd 
degree \\ hen it is ilmo<t done stir 
it hghtli for a minute or two, and 
press the suit of the pan willi Hie 
spoon In order to ascertain when 
the sugar h i* - reached tin, proper 
singe dip in the si minur shake it, 
and give it a siukltn toss If done 
cnnimh the sug ir wall fit off like 
snow (1 d cs \\ hen the precise point 
is m chid ( i fm seromls wall make a 
difftanct) p it in the slices of pinc- 
npp'c lit means of the skewers cover 
(hem entin.lt with the sugar, and 
then place theta on a wire fruit-draw- 
er In about ten minutes, if the op- 
eration lias Ixusn successful, it ought 
to be pos-ible to draw ana) Hie fruit 
nilliout disturbing Hie sugar bt press 
mg it with Hie fingers from beneath 
Tune to dry Uic fruit, about an 
hour 
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Plums, Compote of 


FRUITS 


Prunes, Stewed 


Plums, Compote of — Boil lnlf n 
pint of wntcr with from 6 to 10 ozs 
of loaf sugar for ten minutes Put 
m I lb of plums and let tlicm simmer 
until thev are tender without being 
broken Lift them out place them 
on a compote dish, and pour the 
syrup over them The amount of 
sugar used, and the length of time 
the fruit is boiled, must be regulated 
by the quality of the plums 

Plums, Dried, Stewed (for dessert) 
— Put them into a saucepan with the 
water in which they were soaked 
and let them simmer gently for an 
hour Lift out the fruit strain the 
liquid, and make a syrup of it bv boil- 
ing with it 4 ozs of loaf sugar When 
it is quite clear put in the plums 
the rind and juice of half a lemon 
and a glass of port Stew gently for 
an hour and a half When the prep- 
aration is cold, put the plums into a 
glass dish, jiour the syrup ov er them 
and serve Time, two hours and a half 

Plum Loaf, Plain — Put 2 lbs 
of best flour into a bowl, and mix 
with it half a teaspoonful of salt 
J4 lb of picked and dried currants, 
4 ozs of moist sugar, and half a nut- 
meg grated Dissolve J 4 oz of yeast 
very gradually in three-quarters of a 
pint of lukewarm milk, in which has 
been dissoh ed 4 ozs of butter or good 
beef dripping Stir this ipto the 
flour and knead it to a smooth dough 
Put a cover over the bowl, and set it to 
nse for about an hour Make it up 
into a loaf put it into a buttered 
tin , and bake in a moderate oven 
If preferred a table-spoonful of solid 
brewer’s yeast or two dessert-spoon- 
fuls of baking-powder may be used 
instead of the yeast In order to 
ascertain whether the loaf is suf- 
ficiently baked, put a skewer into it, 
if it comes out clean and dry, the 
cake is done It is perhaps a better 
plan to knead in the sugar, currants, 
and spice after the dough has nsen 

Plum Lozenges (for dessert) — Put 
I lb of npe and sound plums into 


a jar, and place them tn a saucepan 
of boiling water over the fire until 
they are so soft that the stones can 
be remov ed \\ lnle this is being done 
soften in the same way lb of cored 
and sliced apples Turn both plums 
and apples into a preserving -pan 
Put with them the juice of half a 
lemon and H lb of sugar and boil 
quicklv for three-quarters of an hour 
Stir well, to keep the fruit from burn- 
ing Pour the paste upon shallow 
dishes and when it is cold cut it into 
lozenges and dry these on a sieve 
before the fire 

Plum Vol-au-vent — Boil 6 ozs 
of loaf sugar in half a pint of water 
for ten minutes Take off the stalks 
from I lb of plums wash and dram 
them and then put them into the 
syrup Let them boil up once, then 
draw the saucepan to the side and 
simmer them very gently for about 
three minutes or until they are quite 
tender without being broken Lift 
the plums out carefully boil the syrup 
until it is considerably reduced and 
very thick strain it, and when cold 
pour it over the fruit Plums pre- 
pared m this way may be used for 
large and small vol-au-vents The 
fruit shoqld not be put mtotbepastxy 
until the moment before it is to be 
served 

Prunes and Prunelloes — Prunes 
and prunelloes are a sort of dried 
plums of which there are many vari- 
eties The finest prunes come from 
France and California Prunes, when 
stewed form an excellent article of 
diet for convalescents or persons m 
delicate health, as they act as gentle 
laxatives 

Prunes, Stewed (for dessert) — 
Wash the prunes, anil let them soak 
all night in as much water as will 
cover them Lift them out and let the 
liquid stand a little while then dram 
it from the sediment, aqd put it mto 
a stewpan with a small quantity of 
sugar, if desired and a little lemon- 
nnd and cinnamon for flavoring 


Prune Whip 


FRUITS Rit'pberry Meringue 



Stew gcnth for half mi hour. If 
dc iral, mill vine — port it Jilt most 
suitable fo* the purjxi i — iml Uw 
twentv minute lnnpcr, cncrohlin 
n plus, dish 

Prune Whip — One pound of 
prunes, the whites of four eggs (v o* 
thirds of i cup of *>ii| nr one-hnlf pint 
of cream, find the juiccof half n h mon 
So ik nnd wash the prunis, *t»w till 
soft, find ndd sugar while cool mi' 
when done, tile from the fire ht 
them kU told iml remove the pits 
M hip the white of tht cm ton stiff 
froth, ndd the prunes mid Itmoti- 
pucc licit nil togitllir for fillicii 
minutes pul niton piiddinp-dish nnd 
h ike for tw cuts minutes m n modir tie 
men till n light brown Minn told 
stnc vith the crcnm md i little 
sugnr, w hipped lii'lit 

Quinces, Baked — \\n«di nnd cort 
ripe quinces fill with sugar, nnd h ike 
in n bnking-dish with n little wider 
Scree hot or cold with ere mi nnd 
sugar 

Quince Juice — Pore core md 
quarter sonic verv ripe quinces 
Put them into nn enrthen jnr with n 
pint of cold water for e ich pound of 
fruit. Coicr the jar closclv' plnct it 
in n saucepan of water nnd let the 
fruit steam gentle until it is broken 
Then lift the jnr out of the w ntcr, 
remove the cover nnd leave the fruit 
untouched until the nest dav Tum 
it into n jcllv-bag nnd strnm the 
juice until it is clear nnd bright 
when it will be rendv for use If 
the quinces nrc allowed to bod too 
long their color wall he sjaoded 

Raspberry Biscuits — Pick nnd 
weigh some fine ripe raspberries put 
them in an enrthen jar set tins in a 
pan of boiling water, nnd keep it 
boiling until the juice flows freely 
Pass juice nnd pulp through a sieve, 
mix with it the weight of the fruit— 
before it was put into the oven — 
in jioundcd sugar and bod bnskly 
heating it well all the time until it 


forms a drv p He nnd be vt-ry care 
fid thnt it dor*< u*>t burn Put it into 
Mti.dl moulds nlmni bull m meb 
Ibid , drv these m n 1ml fCTfvn or ft 
cool ovrn for tw elite four hours or 
mon nnd More tor UjC ]{#vji|irrri 
bi'cmt art lineal for dernert Tune, 
about three hour' 

Raspberries, Compote of— Pick n 
pint of frcshlv i ntherei! nnd pcrfrdlv 
mind raspberries, or if prderred. Pike 
half n pint of r gjibcfrits mid half a 
{ant of real currant' Boil 5 OT ~ 
ioif sin ar in n qunrter of n pud of 
water for tin minute" put in tin 
pukes! fruit nnd lei it immer penile 
for * i\ minute - I ifl the ra pbcrru s 
mil cnrcfullv md put them into ** 
glass dish lei the s\mp Imd n 
niinuti longer nnd when it is cold 
jiour it over the fruit ‘serve ns nit 
neenmp tnunent to simple milk pud 
dim s of varmii' 1 mils Time twcnlv 
nnmiits 

Raspberries, Iced (for dessert) — 
Ik at tlie while of nil egg nnd Mir in 
with il two Pible-spoonftils of cold 
wnttr PiJ) the nisilliernes one bv 
one in tin liquor drain them nnd 
roll them in finclv powdered md sifted 
sug ir L-iv them on jxijicr to drv, 
nnd imtigc them with other fruits 
in n dessert dish Time to dry, 
or eight hours 

Raspberry Flummery — One qunrt 
of red raspberries one small cujiful of 
pearl tnpiooi li ilf n cupful of sugar 
two cupfuls of cold water, two cupfuls 
of lioiling wafer So ik the tnpiocn 
several hours in the cold water then 
put it on the fire with the boding wnter 
nnd stir until clear Add the sugar, 
and when the tapioca is lukewarm, 
stir in the licrncs Cat when ice- 
cold with crcnm and sugar 

Raspberry Meringue — Line n 
pie-plate with good, light pastrv nnd 
bake in n quick oven While still 
warm spread thicklv with red rasp- 
Iiemcs Make n meringue of the 
whites of four eggs lieaten stiff with 


i 



Raspberries, Prepared 


FRUITS 


Strawberry Foam 


a half-cupful of powdered sugar and 
when it is a froth stir lightly through 
it a half-pint of raspberries Heap 
the meringue on top of the bcmcs in 
the pie-plate, and brown vcrv delicate- 
ly in the oven Eat as soon as it is 
cool 

Raspberries, Prepared (for dessert) 
— An hour before it is to be used take 
up the fruit, examine it, and carefully 
remove every hull and every im- 
perfect or decayed portion Have 
ready a bowl of cold water Take a 
small handful of raspberries at a 
time, and pass them quickly through 
the water without allowing them to 
remain u it for a second Put them 
into the dish in winch they are to be 
served, and sprinkle powdered white 
sugar plentifully over them This 
process will freshen the fruit, and 
not do it any harm Care should 
be taken not to touch the fruit after 
it has been picked until within an 
hour before it is to be served 

Strawberries and Cream. — Pick 
the strawberries and remove every 
imperfect and unsound berry Do 
not wash them unless it is absolutely 
necessary If, however, they are 
dusty or not quite fresh they raav be 
cleansed and freshened by taking 
them in handfuls and passing them 
quickly through a basin of cold water 
They should not be allowed to re- 
main in it one instant If the straw- 
berries have been gathered m rainv 
weather it is very desirable that this 
cleansing process should be perform- 
ed Strawberries are very delicious 
served with thick cream and finely 
powdered sugar These accompani- 
ments should be sent to table separate- 
ly, as the sugar, if put upon them 
even for a short time, will draw out 
their juice and change their color 

Strawberries, Compote of — Take a 
pint of strawberries Pick them, and 
put them into a bowl Pour over 
them a little dear syrup which has 
been made bv boiling a quarter of a 
pint of water with 5 ozs of sugar for 


ten minutes Cover the bowl con- 
taining them with a plate and let 
them stand for an hour or more 
Drain off the syrup , boil it for a few 
minutes skim it and strain it over 
the strawberries piled in the centre of 
a compote-dish The flavor of this 
dish will be greatly improved if a 
wineglassful of red- currant juice is 
added to the syrup When it is at 
hand, a glass of maraschino may 
also be added with advantage For 
a superlative dish the syrup after 
being flavored with maraschino or 
larschenwasser, may be set in ice 
till it is almost frozen, and m this 
condition poured over the fruit. 
Time to soak the strawberries one 
hour 

Strawberries, Conserves of — Sprin- 
kle the strawberries with sugar, 
when freshly gathered in the pro- 
portion of Yt lb of sugar to one of 
fruit, let them stand four hours 
Pour off the syrup and put it on the 
fire in a preserving-kettle drop in the 
fruit as soon as it comes to a boil 
and let it become well scalded take 
out with a split spoon spread the 
bemes on dishes in the sun to dry 
cover with a thin muslin to protect 
them against insects bring them in at 
nightfall turn them and repeat the 
process two days more until they are 
dry enough Pack them m glass 
jars interspersing each layer of fruit 
with a sprinkling of granulated sugar 

Strawberry Foam — Sprinkle a 
pint of capped strawberries with 
sugar, and set them aside m this for 
an hour when the juice will be found 
to run freely Press the bemes in a 
sieve and extract all the juice Have 
ready oz of gelatine soaked m 
cold water for half an hour add to 
this three table -spoonfuls of sugar, 
and heat to the boihng-pomt When 
the gelatine is thoroughly dissolved, 
stir in the straw berry -juice and the 
juice of one lemon strain and when 
it is cool and begins to thicken beat 
into it a half-pint of whipped cream 
Set on the ice until thoroughly chilled 
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Strawberry Floating Island FRUITS 


Strawberry Sponge 


Strawberry Floating Island — 
Make a custard of a quart of tnillr, 
the yolks of four eggs, and a cupful 
of sugar Cook until smooth, and 
when it is cool flax or it with lemon- 
juice Beat the whites of the eggs 
stiff with three table -spoonfuls of 
powdered sugar, and into this whip 
the sweetened juice from a pint of 
crushed strawberries Sene the cus- 
tard when ice-cold in a glass dish 
with spoonfuls of the strawberry 
meringue floating on top The me- 
ringue should not be made until just 
before it is to be eaten 

Strawberry Glacds — Take a 
sponge cake two or three davs old 
and cut it into squares rounds, and 
diamonds Bod i lb of sugar with 
a pint of water to a dear syrup 
Boil and slam this, and keep trving 
whether it is done enough by drop- 
ping a small portion of it at a time 
into a basin of cold water placed by 
the side of the stoic for the purpose 
If the sugar snaps when dropped into 
the water and then remains hard, 
it is ready for the strawberra -juice, 
which should be added Take the 
svrup from the fire, let it cool and 
beat it with a wooden spoon till it is 
quite smooth Stick the pieces of 
sponge biscuit one by one on the point 
of a skewer dip them into the icing 
and place them on a sieve to dram 
When all are done put them in a cool 
oven for a minute or two to dry 
Let them cool and they will be ready 
for use 

Strawberries in Jelly — Half a 
cupful of gelatine one and one-half 
cupfuls of sugar one lemon one 
cupful of cold water two cupfuls of 
boding water one pint of capped 
strawberries Make a lemon-jelly and 
when it begins to form, arrange the 
bemes m regular order m the bottom 
of a mould wet with cold water Pour 
the jellv m upon them, and put all 
on the ice until the jelly is cold 
and hard Turn out on a plat- 
ter and garnish with whipped 
cream. 


Strawberry Menngue. — Cover the 
bottom of a baking-dish with slices 
of stale cake dipped m milk Stem 
a quart of strawberries and put over, 
sprinkle freely with sugar and set 
m the stoic until a syrup is formed 
Take out and spread with meringue 
made of the beaten whites of three 
eggs and three table-spoonfuls of 
powdered sugar Set back in the 
01 en one minute Serve very cold 
with whipped cream. 

Strawberries and Rice — Have 
some nee boiled dry so that each ker- 
nel stands apart , keep ready to serve 
hot Make a rich hard sauce, and 
beat into it all the strawberries that 
you can get in The dessert can he 
sen cd in two wavs — with the nee m 
the centre and flic sauce round it, or 
the nee in a dish by itself and the 
sauce m another one It is just a 
matter of taste The result is the 
same It can be made with pre- 
sen ed strawbemes, and is very good 

Strawberry Short Cake.— One cup- 
ful of sugar, one table-spoonful ol 
butter, one heaping cupful of flour, 
quarter of a cupful of milk, three 
eggs, the whites and yolks beaten 
separately, one full teaspoonful ol 
baking-powder, one quart of straw- 
berries Rub butter and sugar to- 
gether add yolks milk, flour, whites, 
and baking-powder Bake in three 
jelly-cake tins and when cold place 
the bemes between the layers, sprin- 
kling them with sugar Heap whip- 
ped cream on top of the cake 

Strawberry Sponge. — Soak half a 
box of gelatine in a small cup of cold 
water for half an hour Stir m trie 
juice and nnd of one lemon and a 
cupful and a half of sugar, and let u 
stand an hour longer Pour on tnis 
two cupfuls of boiling water, su 
until dissolved strain, and set aside 
to cool When it begins to harden 
whip the whites of three egg's sun 
and beat into it the jelly a bttle at a 
tune until you have a smooth sponge 
Stir m then half a pint of fresh, firm 



Strawberry Sponge 


FRUITS 


Fudge 


strawberries, turn all into a mould, 
and set on the ice for a couple of 
hours Eat with sweet cream 

Strawberry Sponge. — Cover half 
a box ol gelatine with half a cupful 
of cold water, and let soak for thirty 
minutes , add a pint of boiling water 
and a cupful of sugar , stir until dis- 
solved, and pour m a pint of straw- 
berry-juice, set on ice until thick 
Beat until stiff, add the frothed 
whites of four eggs, and mix until 
smooth, pour in a mould and set to 
harden Serve with whipped cream 

Strawberry Tapioca. — Wash a 
cupful of tapioca and put to soak in 
cold water overnight. In the morning 
pour over a pint of boiling water, and 
set on the back of the stove to sim- 
mer gently until the tapioca is perfect- 
ly clear Stem a quart of strawber- 
ries and stir into the boiling tapioca 
with a pint of sugar Take from the 
fire, turn into a glass dish, and set on 
ice Serve very cold with sugar and 
cream 

Strawbernes with Whipped Cream 

Put a layer of hulled berries in a 

deep dish, sprinkle with powdered 


sugar, and cover with whipped cream 
Arrange another layer of the berries, 
and continue with alternate strata of 
sugar, b ernes, and cream until the 
dish is full, heaping the cream on top 
This should be done just before the 
dish is to be eaten, and bemes, cream, 
and bowl should ail be thoroughly 
dulled 


Fruit Bouillon 

Cake (Black) 


(Leavened) 
Wafers 
Crystallized 
Cream 
Fritters 
in Brandy 
Pickled 
Spiced 

Pasties or Turnovers 

Pies 

Tarts 


See Beverages 
See Cakes 


See Cand> 
See Creams 
See Fritters 
See Pickles 


See Pies 


Jelhes ' See Preserves 
Melange 

Pudding Boded See Puddings 
Steamed. 


Sauces 

Salad See Salads 

Canap6s See Sandwiches 

Souffle See Souffles 

Soups or Bouillons See Soups 


Frying 


See the Preface Fudge. 


See Candj 



Game, To Devil 


GAME 


Game, Purge of 


simmer gently for twenty minutes 
Allow n table-spoonful of curry pow- 
der, a dessert-spoonful of the pounded 
kernel of a co cornuf, a dessert spoon- 
ful of tlie pulp of an acid apple, and 
a quarter of a pint of good gravy 1° 
cvcrv pound of meat Simmer n quar- 
ter of an hour longer Serve with 
nee around the dish 

Game, To Devil — Some hours be- 
fore this dish is wanted the flesh 
should be rather deeply scored and 
coicrcd with a powder made of equal 
parts of salt, cayenne and curry 
powder with the addition if liked, 
of mushroom or truffle powder but- 
ter, and mustard Broil over a hot 
clear fire, until bnglitlv brow ned and 
hot, but not burned Dei died game 
is oftener than not eaten dry , as a 
relish with wine When sauce is 
wanted it may lie made by putting 
a breakfast- cupful of tlnclc brown 
gravy into a saucepan, with a tea- 
spoonful of mixed mustard, a shallot 
finely minced a spoonful of catsup 
the juice and finely grated nnd of a 
lemon, a teaspoonful of salt a quar- 
ter of a teaspoonful of cayenne, and 
a tcasjxjonful ot bruised capers Sim- 
mer for ten or fifteen minutes and 
sene m a tureen The devilled game 
wdl be all the better if Uie meat has 
been under-dressed Time, a few min- 
utes to brod the bones 

Game Patg (a Creole reape) — Line 
a tin pan with pastry, spread thin 
slices of fat bacon on the bottom and 
sides Make a force -melt of three 
table -spoonfuls of lean, boiled bam 
minced the livers of six partridges, 
the yolks of two hard-boiled eggs, 
one shallot, a teaspoonful of mixed 
ground spices, and a bunch of dried 
sweet herbs, all pounded together , 
spread over the bacon Cut the 
partridges in halves, place an oyster 
in each, arrange in the pan, fill the 
spaces with the force-meat, cover 
with an upper crust, make a hole m 
the centre, and set in the oven Bake 
slowly for four hours When done, 
pour over brown sauce. 


Game Patties — Make a nicely 
flavored mince of the remains of 
game Moisten with a litUe gravy 
Make some small, round patties of 
good light crust, or puff paste, brush 
them over with beaten egg, and bake 
them till lightly browned Warm the 
mince in a saucepan put a little in 
the centre of each patty, and serve 
them hot, piled on a napkin Time, 
ten minutes to bake 

Game and Macaroni Pie. — Pul 
lb of macaroni into a saucepan 
of boding stock and let it simmer till 
it is tender but unbroken Dram, 
and lay it at the bottom of a deep dish, 
and on it place a layer of game (either 
partridges pheasants, or grouse) , 
cut into neat joints and stew until 
they arc three parts cooked A few 
slices of raw, lean ham should be put 
among the game, together with a 
feu chopped mushrooms Season with 
pepper and salt Place a layer of 
macaroni on the top grate over it a 
little Parmesan cheese, and put little 
lumps of butter here and there Pour 
some good gravy, mixed with cream 
or new mdk, over the whole, cover 
with a good crust and hake in a 
moderate oven Before serving, add 
a little more boiling gravy, and milk 
if required Time to bake, about one 
hour 

Game, Pies of — May be made of 
game either cut into joints or, if the 
birds are small, put in whole The 
seasoning should be rather high, 
and frequently a beefsteak is put at 
the bottom of the dish Game pies 
are often too much cooked and thus 
the flavor is spoiled A little good 
melted butter, mixed with claret, and 
a soupjon of lemon- juice may be 
poured over the game when it is to be 
eaten hot Stewed macaroni is some- 
times substituted for the beefsteak in 
game pies Time, according to the 
size 

Game, Purge of — Have skinned 
and cleaned two fat wild rabbits , 
wipe them with a clean, wet towel. 



Duck, Canvasback 


GAME 


Partridges, Broiled 


Duck, Caavasback — \ftcr picking 
md singeing draw carcfulh Do not 
wish either inside or outside but 
wipe with a cloth, truss md sprin- 
kle salt md pepper inside Put i 
httlc water in the pan and place in i 
aery hot o\cn, and baste frequently 
Eighteen or twenty minutes is the 
usual limit for the roasting Sene 
with currant jellv Garnish with 
sliced lemon 

Duck, Redhead, resembles the can- 
vas back in flavor and is to be cooked 
the same way 

Duck, Roast Wild (an old Virginia 
recioe) — Mince the livers of a pair of 
wild ducks with a table-spoonful of 
scraped bacon , mix with I oz of but- 
ter a slice of onion chopped fine, a 
little salt and cavcnne fill the bod- 
ies of the ducks with the mixture, Iaj 
them in a halving- pan, cover with 
thin slices of fat bacon w rap in letter- 
paper and set in a hot oven When 
the ducks are brown take up garnish 
with slices of orange and pour over 
sauce made bv adding the juice of an 
orange two nunced shallots with a 
teaspoonful of butter a pinch of cay- 
enne, and a little salt to the gravy 
in the pan 

Duck, Wild — Should be cooked 
rare with or without stuffing Pick, 
singe, draw carefully and wipe with a 
cloth If fishy, they are unpalatable , 
but if there is only a suspicion of a 
fishy taste, a peeled carrot or an 
onion placed inside will absorb the 
unpleasant taste Put m a very hot 
oven with a little water in the pan, 
and baste frequently with the same 
When nearly done baste with butter 
and a verv little flour to brown them 
Time, eighteen to twenty minutes to 
bake The giblets are used to make 
the gravy Serve very hot, with cur- 
rant jelly 

Grouse a l’Anglaise — Cut a pair 
of grouse into neat joints, put a layer 
in the bottom of a bakmg-dish , cover 
with chopped mushrooms and bits 


of butter, lay over more of llie joints , 
spread the top with mushrooms, 
grated crackers, and bits of butter, 
dredge with salt and pepper Set 
the dish in a pan of water, cover the 
top, and set in the oven to cook one 
hour 

Grouse, Mayonnaise of — Put a 
tcaspoonful of mayonnaise in the 
bottom of some little cases, and fill 
them with minced cold roast grouse, 
shredded lettuce, chopped hard-boiled 
egg and stoned olives Heap up 
cover with thick mayonnaise, and 
smooth with a knife Garnish with 
spngs of parsley and tiny red peppers 
Serve very cold 

Grouse, Ragout of — Cut the flesh 
of a cold roast grouse into pieces 
with a slice of cold boded ham and % 
lb of cold boded tongue, put m a 
saucepan with a pint of nch stock 
and let heat , add half a dozen stoned 
olives a dash of cayenne, and salt 
Have ready little cases of fned bread 
(or paper, if preferred) , fill with the 
mixture Arrange on a dish, and 
serve with tomato sauce 

Grouse, Salmi of (an English 
recipe) — Cut the meat from a pair 
of roasted grouse in neat fillets, re- 
move the skin and gristle Fry a 
slice of lean ham m a table-spoonful 
of butter, with a small sliced carrot 
a piece of onion a hay-leaf, a spng 
of thyme and parsley each, six whole 
cloves, a bit of mace, and four all- 
spice When the meat is brown add 
a spoonful of brown sauce, a gill of 
veal stock and a squeeze of lemon- 
juice with the bones and scraps of 
the birds let s imm er half an hour, 
take up strain, return to the sauce- 
pan with the grouse fillets, and set 
over the fire to heat Serve with 
fned crofltons 

Partridges, Broiled — Prepare the 
partridges as if for roasting, cut oS 
their heads, split them entirely up 
the back, and flatten the breastbones 
Wijie them thoroughly inside and out 
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Game, Rissoles of 


GAME 


Game, Salmi of 


lift up the fillets, remote all the thin 
skin and sinews Draw and clean 
two large partridges, remote ail 
the breasts, lift up the skm, and re- 
mote the small smews Put the 
fillets aside for future use Cut in 
pieces all (he carcasses and pul them 
in a soup-kettle witii one teal knuckle 
and file quarts of beef broth Put 
otcr a brisk fire, and watch till it 
begins to bod, so as to slam thorough- 
It Season with one table-spoonful 
of salt, one-lulf teaspoonful of black 
pepper, two white onions, three 
medium-sued carrots a bouquet of 
two leeks one small bay-leaf, and i 
lery small branch of thyme Let 
it bod slowly for one and one h df 
hours starting from the last sc ison- 
ing Leave the cover of the kettle 
aiar Strain through a colander into 
a large bowl Let it cool for one 
hour, then slum all the fat from the 
surface, take out the broth with a 
dipper and strain it a second time 
through a clean napkin previously 
wet m cold water Leaic at the 
bottom of the bowl a couple of spoon- 
fuls of the broth to avoid the dregs 
Put in a saucepan two table-spoon- 
fuls of butter and two of flour cook 
and stir for four minutes Pour over 
this the broth with the dipper not 
fast and stirring constantly Let 
it simmer twenty minutes put beside 
the fire, and pour m it slowly while 
stirring hall a pint of good cream 
Do not bod after this is in Prepare 
the fillets of partridges and rabbits 
to serve them with the soup as fol- 
lows Cover the bottom of a roast- 
mg-pan with slices of larding-pork 
cut as thin as paper Season each 
one of the fillets with one salt-spoon- 
ful of salt and a half one of pepper 
Lay the fillets side by side over the 
pork, and cover them with a laver 
of pork. Pour in the pan four table- 
spoonfuls of the game broth Bake 
in a hot oven fifteen minutes Baste 
twice during the cooking Remove 
all the fillets on a hot platter, and 
with a sharp knife cut the rabbit 
fillets in small disks the size of a pea 
and the partridge in thin, square 


slices half in inch wide P°t‘ r j* 1 ® 
puree in the soup-lurccn. add tn® 
mmeed fillets to it, and serve very hoi 

Game, Rissoles o£ — Take th® 
remains of cold g unc, remove tn® 
skm and gristle, und pound the meat 
m a mortar with one dessert-spoon 
fill of salt, n tcus|>oonfid of pcPP-T' 
the quarter of a small nutmeg, grow'* 
It lb of bread-crumbs soaked m 
milk and drained three table-spoon- 
fuls of fineb chopped mushroom 
a piece of butter and the 5 oik 01 
egg to every pound of meat 
close m pastry or, if preferred, mas 
into bills sift flour over theni an 
dip them in be Uen egg and breaur 
crumbs Try them m hot bulter 
lard till lightly browned dram on a 
little blotting-paper, and serve pH 
high on a napkin Garnish wit 
parslcv and send brown sauce 
table with them Time, ten minutes 
to fry 

Game, Salmi of. — A salmi differ® 
from a hash ui this, that it w 
of game w hich has been only P® * 
trail v dressed while a hash c0 °* 
of game which has been prop*, 
cooked and become cold. Carte 
meat mto neat joints, rejecting 
skin and gnstle Put h\ lb of ® ’ 
lean ham finely mmeed into a sa 
pan with a little butter, a , s P n ? M . 
parsley two or three shallots a 
spoonful of pepper, a blade 01 m » 
and a little salt and cayenne 
these ingredients stew gently 10 
few minutes then mis. in smpo / 
a table-spoonful of flour 
brown, and add a breakfast-cup 
of good stock and a glass cla * 
Let the mixture boil Pol 
bones and trimmings ana simm 
over a moderate fire for an hour 
more A small carrot a bomm. 
savorv herbs and a bay-leaf may 
simmered with the rest Shun cam 
fullv, strain and, when ready to s 
put the joints in with the gravy, 
heat all slowly but it must not no 
Garnish the dish with toasted sippe 
A salmi should be highly season 



Partridge Cutlets 


GAME 


Pigeons, Vol-au-vent of 


with a damp cloth, season with salt 
and pepper, and broil over a gentle 
fire As soon as they are done enough 
rub them quickly o\er wuh butter, 
and send them to table on a hot dish 
with brown gravy or mushroom 
sauce m a tureen Tune, fifteen 
minutes to broil the partridges 

Partridge Cutlets — Take half a 
dozen plump birds split down the 
back, and take out the breastbone, 
cut off the wings, divide each bird in 
two, trim off the edges and shape 
like a cutlet Season with salt and 
pepper, drop in a frying-pan of hot 
butter for two minutes, take up, put 
in a baking-pan, and set in a hot 
oven for six or eight minutes Let 
cool, dip each cutlet in melted aspic- 
jelly, and set on ice Roll first in 
grated cracker and dip in beaten 
egg, then in the cracker again , fry 
in butter until brown and ensp 
Take up on a heated dish and serve 
with biown sauce and currant-jelly 
Wild pigeons, grouse and other birds 
may be served in this style 

Partridge, Fncassee o£ — Cut four 
partridges in two put I oz of butter 
in a frying-pan set over the fire 
when hot, put in the birds and let frv 
brown , add a cupful of boiling water 
season with pepper and salt and let 
simmer for twenty minutes, squeeze 
in the juice of half a lemon. Take 
the pieces up on a heated dish thicken 
the gravy with a little brown flour 
and pour over 

J* ar *f 1 dges, Stewed (a Creole reci- 
pe) — Stuff the birds with delicately 
seasoned force-meat, and lard the 
breasts with small strips of fat ba- 
con , dust with salt and pepper Put 
two slices of lean raw ham in the 
bottom of a saucepan wuh a sliced 
carrot, a chopped onion a bunch of 
s'veet herbs and a pint of stock lav 
the birds on top and set over a mod- 
erate fire to stew gently for an hour 
“ > ® n *®he up strain the gravy and 
rub the vegetables through a sieve 
return to the saucepan, and set over 


the fire for ten minutes, ensp the 
lardons with a salamander, take up 
the birds on a heated dish, pour the 
gravy over and garnish with small 
crodtons of fried bread. 

Partridge or Pheasant, Souffld of 
— Clean and cook two birds, takeoff 
the breasts and other good parts of 
the flesh, without slun or gnstle 
Take 3 ozs of boiled nee and mix m 
a mortar with a table-spoonful of 
butter two of glaze, melted and a 
little salt and pepper Pound all 
together until a smooth mixture , 
add llie beaten yolks of four eggs 
and the whites of two Pour the 
mixture into a so ufll e-case set m a 
very hot oven to bake until light 
and serve immediately with brown 
sauce 

Ph ea sa n t a la Tartare, Grilled. — 
Pick and smge a pair of pheasants, 
split down the back through the 
bone, and remove the trail , wipe out 
wuh a damp towel , take off the beads 
and feet, rub the inside well with 
pepper, salt, finely minced cloves 
and parsley, flatten the breasts brush 
over with melted butter, and cook for 
half an hour before a hot fire, basting 
several times with butter Serve with 
sauce tartare 

Pigeons en Matelote. — Put some 
butter and flour into a stewjxan and 
simmer until they turn brown. Cook 
in the butter the pigeons cut in pieces, 
with a few thin slices of bacon. Pour 
over them some beef broth and white 
wine, and add some chives parsley 
thyme, mushrooms and onions fried 
in butter as well as salt pepper and 
spice Boil down over a good fire 

Pigeons, Vol-au-vent o£ — Roll out 
a piece of puff paste to the shape 
and size of the dish in which it is 
intended to serve the vol-au-vent. 

It should be a little more than an 
inch in thickness ^Iake a knife 
hot in water and with it mark the 
cover evenly an inch from the edge 
all round Ornament the border in 



Pigeons with Pease 


GAME 


Quail, Roast 


anj way that mi) be preferred, and legs and tie them verv close to the 
brush the \ol-au-\cnt quickly over body, so as to give them a plump 
with >olk of egg Put it at once into appearance Cut into small squares 
a bask oven When it is sufficiently lb of bacon, and parboil Five 
nsen and bnglitlj colored t ike it out minutes' cooking will be sufficient 
Take off the marked cov cr carefully. Dram and put same into a low sauce- 
and scoop out the soft paste from pan with one table-spoonful of butter 
the inside, without injunng the out- Cook five minutes Now remove the 
side Put the \ol-au-\cnt back into bacon Put the pigeons in the gravy 
the ov cn for a few minutes to dry, and and cook for ten minutes, browming 
fill it with the pigeons and sweet- them all over Sprinkle over one 
breads prepared as follows Divide table-spoonful of flour, stirring well 
two young pigeons into neat joints to mi\ the flour thoroughly with the 
Put two veal sweetbreads into a graij Pour slowly ov er the fowl 
saucepan cover them with lukewarm one quart of warm broth stirring 
water, and set them over the fire until all the time to blend it well with the 
the water boils then lift them out smooth gravj Put the bacon back, 
and plunge them at once into cold add one quart of freshly shelled 
w ater Cut them into neat pieces of pease one bunch of new green onions 
uniform shape and size and bind these cut one inch in length, and one salt- 
securely together with twine Put spoonful of pepper Salt is unneces- 
the sweetbreads with the pigeons, sary if broth has been used Cover 
into a stew pan pour a cupful of w ater the saucepan Cook slowly but con- 
o\ er them and add an onion a bunch stantly for forty minutes The pig- 
of parslej, a small sprig of thyme, eons should be turned once during 
aba) -leaf a slice of fat bacon J /i oz the cooking When finished, re- 
of butter rolled m flour and a little move the strings and place the birds 
pepper and salt Simmer gently for on a hot platter with the pease placed 
half an hour then remove the twine around and with the gravy poured 
from the sweetbreads, strain and over If broth is not at hand one 
thicken the gravy if necessary, and teaspoonful of diluted beef extract m 
fill the vol-au-vent w ith the fricassee one quart of warm w ater may be used 
The sauce must be very thick or it instead To this should be added 
will soften the light pastry one level teaspoonful of salt 

Pigeons with Young Green Pease Quail, Boned — Bone a dozen birds 
— Cut off the heads and feet of si\ stuff them in shape with sweetbreads 
fat pigeons Spbt the skin of the or oysters sew them up roll in but- 
neck from the back, and cut the neck tered paper put in a pan with white 
close to the breast hav ing a care not stock sufficient to cover them, and 
to tear off the skin Remove the crop let cook until tender Take them up 
Make a very small incision crosswise remove the paper, glaze them Ar- 
al the lower part of the stomach and range on a border of potatoes on a 
clean the inside perfectly Sav e the large dish , pour mushroom sauce in 
liver Do not wash the birds but clean the centre 
them with a damp towel This method 

of cleansing is much better for any Quail, Roast — Truss the quail in 
fowl than to wash it in a pan of water the ordinary wav Place a vme- 
By the newer method the fow Is retain leaf upon the breast of each over this 
their flavor Now put the liv er back lay two or three thm shces of fat 
inside, and dust with one salt-spoonful bacon, and fasten these on securely 
of salt and hall of this quantity of with strong twine Put the birds into 
pepper Truss the birds by folding a stewpan just large enough to hold 
first the skin on the back of the neck them, with as much butter as will 
Pass a trussing-needle through the keep them well basted, and when thev 
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Rabbit a la Creole 


GAME 


Rabbit, Barbecued 


arc browned on one side turn thorn 
to the other, until thev are equally 
colored nil over When they are 
done enough, pour a cupful of thick 
cream over them, and sprinkle bread- 
crumbs, browned in butter, upon 
them Time a quarter of an hour 
to roast the birds 

Rabbit it la Creole — Take a fat 
youne rabbit rcino\c the skin from 
the fillets and haunches and lird 
them with strips of fat bacon T ike 
the bones out of the hind legs and 
flatten them to the bodv Lay the 
rabbit in a baking pan dredge a ith 
salt and pepper, pour over melted 
butter, and set in a \crv hot ovui for 
twenty minutes Baste frequently 
Pour over a tcacupful of cream and 
let cook five minutes longer Take up 
on a heated dish, add a table spoonful 
of butter and a tcaspoonful of minced 
parsley, strain, and pour o\er the 
rabbit 

Rabbit, Fried — Cut into neat 
pieces Flour these well and fry 
in plenty of boding dripping till they 
are brightly browned La\ a slice 
of butter on a hot dish and stir into 
this a small shallot finely minced 
and a table-spoonful of good sauce 
with a teaspoonful of lemon-juice 
if this is liked Serve very hot 
Fried bacon is a suitable accom- 
paniment to this dish If there is any 
suspicion that the rabbit 13 stale it 
should be thrown into boiling water 
and kept boiling quickly for five or 
sue minutes, then drained cooled 
and cut up as above Tune to fry, 
ten to fifteen min utes 

Rabbit, Matelote of (a French 
recipe) — Take a rabbit cut it up and 
fry it m a little butter Make a roux 
which should be thinned with weak 
soup and a glassful of white wine 
When the liquid boils put m the 
pieces of rabbit together with a little 
bacon cut into dice a bunch of mixed 
herbs, and some mushrooms When 
about done enough brown some 
button onions in butter, moistening 


vv ith the sauce from the rabbit PI ice 
tiic rabbit m the centre of the dish, 
arrange the onions and mushrooms 
round it strain the sauce over, and 
serve 

Rabbit d la Minute — Cut a fresh 
young rabbit into neat joints Dis- 
solve 2 or 3 « 4 S of butter ill isteivp.ui, 
pul in the pieces of rtbbit, and turn 
them about until they ire lightly 
browned all over Pour over them is 
lunch stock or vv iter is will cover 
them, and uld .1 little pepper mil wit 
1 bl ide of 111 ice, two table spoonfu's 
of chopped p irslej , and three or four 
mushrooms if these ire to be bad 
Let ill simmer gently together until 
tile rabbit is done enough ind ten 
minutes before it is taken from the 
fire thicken the griv v » tth a dessert- 
spoonful of flour Serve very not 
A glassful of sherry may be added 
lo the sauce or not Time altogether, 
forty minutes 

Rabbit, Marinaded and Roasted 
(a German recipe) — Skin empty and 
wash a plump >oting rabbit md lay 
it in a deep dish with a glassful 01 
vinegar a glassful of port, a shced 
onion twenty peppercorns, a ba>- 
leaf and three pounded cloves Let 
the rabbit be in this marinade for an 
hour or two and turn and baste it 
two or three times Fill it "“*1 
good veal force-meat truss firmly 
and baste with the marinade without 
wiping it at the last moment before 
putting it to the fire Put it down 
to a clear fire and baste liberallv 
When done enough lay it on a hot 
dish take out the skewers squeeze 
over it the juice of half a lemon serve 
verv hot and send brown gravy and 
red - currant jelly to table with d 
Time to roast three-quarters of 
an hour to one hour less time it 
small 

Rabbit, Old-fashioned Barbecued 
— Take a fat young rabbit and rub 
all over with melted butter, dredge 
with pepper and salt Lay on a well- 
greased broiling - iron, turning until 
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Hare, Roasted 


GAME Reed-birds aad Potatoes 


well done Take up, put in a drip- 
ping-pan, spread with bits of butter, 
and set in the oven for ten minutes 
Make a sauce of four table-spoonfuls 
of vinegar one of made mustard one 
each of walnut and tomato catsup 
and two table -spoonfuls of currant 
jelly Mix well, pour over the rabbit 
and serve hot 


Reed -birds and Potatoes in Sur- 
prise — Procure twelve Philadelphia 
reed-birds, pick them entirely neck 
and head taking care not to tear the 
skin Singe them, make a verv 
small opening, and clem them with 
a small coffee-spoon wipe them with 
a damp towel and sprinkle inside 
half a salt - spoonful of salt Cut 
the nails truss the legs at the joints 




Redbuds m Jelly 


GAME 


Squabs 


Redbirds m Jelly — Take the backs 
and breasts from a dozen buds 
A lake a farce-meat of the livers of the 
birds, half a dozen chicken livers, 
IO ozs of cold boiled tongue, the 
mashed \olk of a hard-boiled egg, 
and a table-spoonful of white sauce, 
seasoned with pepper and salt Spre id 
the mixture over the inside of the 
buds, southern up into shape, put 
m a pan and set m a hot oven to 
bake for ten minutes Take up dip 
in glaze, pour a little melted aspic 
jell} in the bottom of a dozen little 
moulds, let cool slight!} put a bud 
in each mould and set on tee for five 
minutes pour aspic over to cover, 
set back on the ice for one hour, 
turn out of the moulds Insert the 
feet (which should be scalded and 
dried) m the centre of each bud, and 
serve 

Snipes a la Minute — Pluck three 
snipes carefully and truss them for 
roasung Dissolve 2 ozs of fresh 
butter in a saucepan lav the snipes 
m it side b} side and breast down- 
ward and add two finely minced 
shallots or small onions, a dessert- 
spoonful of chopped parsley and a 
little pepper salt and grated nut- 
meg ilov e the saucepan about ov er 
a sharp fire tdl the buds are lightly 
browned, pour over them as much 
good stock and sherry mixed as will 
barely cover them and add the strain- 
ed juice of half a lemon and a small 
piece of crust of bread finely grated 
Simmer all gently together till tbe 
buds are done enough Lift them 
out and put them on a hot dish 
Dissolve half a teaspoonful of extract 
of meat in the sauce stir it over the 
fire for a minute and pour it over 
the buds Serve immediately Tune 
sev en to ten minutes to fry the buds 
seven to ten minutes to stew them 

Snipes, Roasted. — Pluck the buds 
very carefully so as not to tear the 
tender skin, and singe and truss 
Hang the birds feet downward to 
a spit, put them to a clear fixe and 
baste frequently with butter or drip- 


ping \\ hen they arc done enough. 
Hour and brown them Take them 
up dish them with a slice of toast 
under c ich tnd sen c w ithout anv 
sauce in the dish with them If 
liked, a slice of lemon mav accom- 
pany the birds, or a little plain, melted 
butter m i} lie sent to t ible m a tureen 
Snipes should be served very hoi, 
or thev will be comparative!} worth- 
less The} should not be ov er roasted 
Garnish the dish with vv iter-cresses 
Some cooks tic slices of bacon around 
the birds before roasting them Time 
to roost, twent} to twcnt}-five min 
utes fiv c minutes less if liked under- 
done 

Snipes, To Truss. — Handle the 
buds lightly, pluck them carefullv 
so os not to tear the skill, and pick 
them entirely, neck and head Draw 
them and wipe them with a clean soft 
cloth Cut oil the feet skin the head 
and take out the 0} es Twist the joints 
of the legs to bring them back upon 
the thighs and press the legs close 
to the body Turn the head under 
the wing and pass the bill through 
the thighs and body Tie a string 
round the legs and breast to keep 
the legs straight and pass it also 
around the head and the tip of the 
bill 

Squabs (with mixed v egetables) — 
Singe and cut the heads from six 
white fat squabs Split the skin 
of the neck from the back, then cut 
the neck close to the breast, taking 
care not to tear the skm cut off the 
nails and remove the crops Hake 
a v erv small incision opening cross- 
wise at the lower part of the stomach 
to clean the inside thoroughly PnJ 
the liv er aside and with a towel dipped 
in cold water wape the squabs inside 
and out Do not wash them which 
injures the flavor Restore the liver, 
and dust the inside with a small pinch 
of salt and a half -pinch of pepper 
Put a small piece of cooked bacon 
beneath the skm at the crop part 
truss putting the feet inside, which 
is the latest way to truss birds Par- 





Garlic 


GARNISH 


Glaze 


agamst it filling up between with cooled removing first ill the fat and 
a few w iter- cress leaves Procure straining it 
some thin wire ind f isten the he id, 

wings md tail to the bird which G une, Torcc-n cat for 

goes on top Send to tlie table very See Forec-me its 

hot and send at the same tune the Force-meat of 

grave m which the birds luive been Gravv for See Gravies 


Garlic. — Garlic is a very great im- 
provement to many dishes it i-> e\- 
cccdtnijv wholesome and in excel- 
lent tonic for tile nerves It gives a 
zest a brightness of tlavor, to manv 
dishes A cut clove rubbed on the 
dish m which be-efste ih is served 
makes a new dish of the plain broiled 
steak rubbed on i salad howl u im- 
proves anv salad no m liter what 
the ingredients It can be rubbed 
on the individual plates of those vv ho 
like it. Rubbed over a leg of lamb 
or mutton before boding tt gives a 
most delicious flavor, something not 
to be described and only to be tasted 

Garlic Pickle. Sec Pickles 

Ganush. — In serving various dishes 
the garnishing forms a most uuportaut 
part as it is lnglilv desirable tli it the 
eve should be satisfied as well as the 
palate and the most delicious dish 
mav not be enjoyed if its appearance be 
against it Vegetables and sauces form 
the principal garnish for meat dishes 
Cakes icing fruits (candied etc.) 
fresh jellies whipped cream egf,s 

parslev celery etc flowers crou- 
tons etc. can all be used in suitable 
combinations It is evident howei er 
that in garnishing very much must 
depend on the good taste of the cook 
and the material at her command 

Gelatines See Jellies 

Gems. See Bread 

German Podding See Puddings 

German Puffs See Cakes 

German Waffles See Bread 


Germantown Puffs See Bread 

Giblct Sauce. Sec Sauces 

Giblet Soup See Soups 

Ginger Ice. Sec lets 

Ginger Pop See Beverages 

Ginger Pudding Sec Puddings 

Ginger-snaps See Cakes 

Gingerbread. See Cakes 

Glacd Napohtain. See Ices 

Glacdd Fruits See Candies 

Glaze. — Glaze is made from dear 
stock boded down unUl it forms a 
sort of meat varnish, or strong jelly , 
it is used to improve the appearance 
of manv dishes It is also made m 
large quantities for use in soups and 
sauces and for this purpose is veo 
convenient The knuckle of veal 
the legs and shins of beef, and the 
shanks of mutton are parti cularlv 
gelatinous and therefore the best 
for making glaze IV hen a little 
is wanted in domestic cookery a pin* 
of clear beef stock may be boiled 
quicklv down to produce about a 
fable-spoonful or as much as will 
ornament a joint. Or the graw 
found under the fat left from a roasted 
joint may be mixed with melted 
gelatine to make glaze Glaze should 
be kept in an earthen jar, and when 
it is wanted for use this jar should 
be placed in a sauce pan of boiling 
water and its contents melted in this 
way , care being taken that the sauce- 
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Gratm 


Gtca padduij; GRAVIES, ETC 


pan it i ot -o full tl it the u iter mil 
into tl c ill i It' i e mml luvvr 
1< put upon i yi'iut mile t tlu 1 itlcr 
it quite <ln , i tul tun or three liven 
■■hoiilil Ik put on tt with i hm*h il- 
lowin me Liter to drv licfoir in 
other i» put oii <iLi c for (vi (r\ 
i tl c l«cttcn \ol! of m ci i» or if i 
In ht ill c it w mlcd, the tiilin. ci i 
it K itcn tip 

Glen Urquhart Pudding 

Sit Ptidduij » 

Gold Cake. See C ihcs 

Golden Buck— ttchh li ih'nt 

See dice M. 

Golden Pudding See Puddings 

Goose, Roast Se-e Poultry 

Goose Livers a la Toulouse 

See Poulin 


Goo. cherry for 1 irtJ, To Keep 

See Pits 
Pie 
Turf 

Turnovers 

I mi See Preserves 
PreM rved 
Dumplings 

See Puddings 

Pudding 

Sauce See Sauces 

Graham Flour — Recipes culling 
for i r ituiui Hour will be found under 
the following he ids 
(>rih tin llisctitl Sec Bread 

lire id 

lire id (Steamed) 

Gems 

Muffins 

T irts Sec Pics 

Grape Fruit See Traits 

Grape-fruit Salad Set Salads 


Gooseberry — Flic following recipes 
for cool mg gixese Ik rru ■* will Ik found 
under their respective he idings is 
indicated 

Gooscltcrrj Wim Se-e Beverages 
Cast trd Se-e Custards 
I ool 

1 ool Moclv 

Cliarlottc Se-e Fruits 

Coiu]x>te of 

Fool 

Green Compote of 

Toast 

Tnlle 


Grapes — I lie follow ing reapes for 
cooking gripes will be found under 
their respective he idings as indicated 


Crape Wine 
Jelly 


Citsup 

Pickled 

Spiced 

At irmal ide 

Preserved 

Syrup 


Gratm. 


See Beverages 
Sec Jellies , also 
Preserves 
Sec Pickles 


See Preserves 


See Force-meats 


GRAVIES AND THICKENINGS 


Gravies should never be at van- holds ought certainly to be made 
nnce in flavor with the dish which from the bones and trimmings of the 
they are to accompany, and in noth- joints themselves As a general rule, 
mg is the skill and judgment of a it should be remembered that the 
good cook so much displayed as in gravy of the meat to be used is always 
their management. They may be most suitable to send to table with 
made a source of unceasing expense, it The bones dressed and undressed, 
or be amply supplied at a merely the trimmings of meat, and the necks 
no minal cost, and in moderate house- and feet of poultry and game should 
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Gravy and Eggs GRAVIES, ETC Gravy for Game 


be carefully preserved and used for 
making gravy When these are 
not sufficient, fresh meat or fresh 
bones must be used — the fresher the 
better All superfluous fat should 
be removed before stewing, and the 
gravy kept in a cool, dry place in an 
earthen pan Long simmering is 
required to extract the full flavor of 
the meat, and if any fat is in the 
gravy after boiling it is better left on 
until the graw is required Gravy 
should be sent to table hot, and in a 
tureen Nothing can be more un- 
pleasant than for the carver to find 
that while performing his duties he 
has bespattered those of his fnends 
who, unfortunately for themselves, 
were placed near him Good gravy 
may be made from the bones and 
trimmings of meat, or the liquid m 
which meat lias been boiled Brown 
made dishes require savory gravies 
white dishes delicately flavored ones 
Where the flavor of onions is too 
strong in gravies it may be lessened 
by boding a turnip in it for a little 
wkde When lean meat is to be 
made into gravy it should be beaten 
and scored before stewing 

See also recipes for Meat Sauces 
under Sauces. 

Gravy and Eggs See Eggs 

Gravy for Boiled Meat — Half a 
pint of the liquid m which the meat 
is cooked may be thickened with a 
htde flour and butter and flavored 
with a table-spoonful of finely chop- 
ped pickled gherkins or walnuts and 
a dessert-spoonful of minced parsley 
\ tcaspoonful of mustard mixed with 
a small quantity of vinegar may 
then be added This sauce should 
be served in a tureen, not put on the 
same dish as the meat. Tune, a 
quarter of an hour 

Gravy for Corned Fish — Melt a 
piece of butter the size of a small egg 
in a saucepan, and fry two sliced 
onions in it untd lightly browned 
Drain them from the fat and mix 
with them a pint and a half of good 


stock, and, if the flavor is liked, two 
tart apples paied and cored Simmer 
gently until the onions are sufficiently 
tender to be pressed through a sieve, 
and after this has been done boil once 
more, thicken the gravy with a tabic- 
spoonful of flour and a table-spoonful 
of curry powder, mixed with a little 
cold water, and add a pinch of salt 
Boil for half an hour, and just before 
serving add two table-spoonfuls of 
good cream Time, an hour and a 
quarter 

Gravy from Extract of Meat — Ex- 
cellent and nourishing gravy may be 
made from the extract of meat It is 
v erj good if simply dissolved m a little 
boiling water and mixed with a rather 
liberal allowance of salt, but it may be 
converted into supenor gravy by the 
following directions Cut 2 ozs of the 
lean of undressed ham into dice, and 
put them into a saucepan with a piece 
of butter the size of a walnut, two shal- 
lots, finely minced, two cloves, a blade 
of mace, two spngs of parsley one 
of sweet marjoram, one of thyme, 
and six peppercorns Place the pan 
on a moderate fire and let it remain 
until the ham and the sides of the 
pan are bnghtly colored, moving the 
pieces of meat about with a wooden 
spoon to prevent burning and to allow 
of their being equally browned on all 
sides Pour over them very gradu- 
ally a pint of boiling water m which 
half a teaspoonful of the extract has 
been dissolved Boil, then simmer 
gently for half an hour, strain and 
serve If a thick sauce is wanted, the 
flour should be mixed smoothly with 
the butter before the gravy is put in. 
Sufficient for a quart of gravy 

Gravy for Game — Melt a piece of 
butter the size of a small egg in a 
saucepan and mix with it very 
smoothly a table-spoonful of flour 
When lightly browned, add a cupful 
of good stock, half a teaspoonful ot 
mixed mustard a tiny pinch ot 
cayenne as much powdered mace 
as will stand on the point of a knife, 
and a dessert spoonful of lemon-juice 




Green Pease 


GRUEL 


Gumbo Fil6 


onion, J4 oz of grated lemon-peel, anti 
2 on, of celery Let these simmer 
gcntlj for h vlf an hour, sir un the 
liquor, uul rub the herbs through a 
hue sieve Dissolve 6 ozs of butter, 
uul incorporate with it, gradually 
and thoroughly, 6 o/s of dned Hour 
Stir it quichl> over 1 gentle fire till it 
is lightly brow ned Moisten the mixt- 
ure with the liquor from the herbs, and 
it will be ready for the soup, which 
ought to boil for an hour after it is 
added Suitable seasoning will of 
course be required 111 addition Time, 
three-quarters of an hour Sufficient 
for fiv c quarts of soup 


Thickening, White (for sauces) — 
In mailing white thickening for 
sauces follow exactly the directions 
given for in ikmg brown thickening, 
remembering only that the mixture 
must not be allowed to color In order 
to prevent this it must be baked over a 
very gentle fire, and it must not re- 
main on the fire so long as in the 
former case When done enough it 
must be turned into an earthen jar and 
set aside for use White thickening 
is used for thickening white sauces 
Time to bake, about twenty minutes 
A dessert-spoonful will thicken a pint 
of gravy 


Green Pease — The following reci- 
pes for cooking green pease will bo 
found under their respective headings 
is indicated 

Green-pea Soup See Soups 

and-tomato Puree 
Pease See Vegetables 

Green-pepper Salad See Salads 

Gnlls and Broils, Gravy for 

Sec Gravies 

Grits, Fried See Vegetables 

Grouse — The following recipes for 
coo lung grouse will be found under 
their respective headings as indicated 
Grouse k l'Anglaise See Game 

Mayonnaise of 
fi^lrni of 

Gruel, Barley — Wash J 4 lb of 
pearl barley in two or three waters 
Put it into a saucepan with four 
pint3 of water and half an inch of 


stick cinnamon Simmer gently, un- 
til the liquid is reduced one-half , then 
strain and return it to the saucepan 
with two large lumps of sugar and 
two lvmeglassfuls of port. Keep it in 
a cool place, and heat it as required 
Time, about an hour and a half 

Gruel, Oatmeal — Mix a table- 
spoonful of oatmeal very smoothly 
with a little cold water Pour upon 
it a pint of boiling water, stir it well, 
then let it stand for a few minutes to 
settle Pour it back very gently into 
the saucepan, so as to leave undis- 
turbed the sediment at the bottom 
of the gruel Let it sunmer, stirring 
occasionally and skimming it care- 
fully It may be sweetened and fla- 
vored with wine and spice or grated 
ginger, or a little salt only may be 
put in. Time, a quarter of an hour 
to sunmer 

Gumbo FilS (with oysters) 

See Soups 




H 


Haddock, Baked See Fisli Hazel-nut Macaroons See Cakes 


Haggis, Scotch Sec Mutton- Heart, Beet 


See Beef 


Halibut, Boiled Sec Fish 

Breaded . 

COquilles of 

Ham.— -The following reapes for 
cooking hain will be found under 
their respective headings as indicated 
Ham Omelet See Eggs 

Boded Sec Pork 

Broiled 
Croquettes 
and Eggs 

Escalopes au Xcr&s 
Fingers 

Fresh Stuffed and 
Roasted 

Roast .. 

Roast, with Sherry 
Saut6, with Dandchon 
Pur 6c 
Turnovers 
(Virginia, to Cure) 

York 

and Fowl Potted 

with Aspic Jelly 

Salad See Salads 

Hamburg Steaks See Beef 

Hard Sauce. See Puddings 

Hare, Force-meat for 

See Force-meats 


Herbs, Vinegar o£ — The flavor of 
herbs may be cvtrnctcd bv being 
soaked in vinegar, and in this form 
ma> be used for soups md sauces, 
when fresh herbs cannot be obtained 
Pick the leaves from the stalks 
and fill a wide -mouthed bottle with 
them The leaves may he shaken 
together but must not be pressed 
down Pour the best pickling vine- 
gar over them, let them infuse for 
a month, then strain and bottle for 
use 

Her Majesty’s Cake. See Cakes 

Herring Salad See Fish 

Hickory-nut Macaroons 

See Cakes 

Hoe Cake — Take a quart of coarse, 
white com-ineal, mix into one quart 
of boiling water a cupful of mdk and 
a teaspoonful of salt Make into 
a soft dough and bake on a greased 
griddle (or hoe) browning both sides 
Serve hot To be split and buttered 
when eaten 

Hobday Pudding See Puddings 

Hollandaise Sauce See Sauces 


Hare, Roasted. 


See Game 


Home-made Bread. See Bread- 


Hash. 

Hasty Puffs. 
Hasty Pudding 


See Beef 
See Bread 
See Puddings 
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Home-made Cordials, Syrups etc. 

See Beverages 

Home-made Preserves 

See Preserves 



Hominy 


HORS-D’OEUVRES Huckleberries 


Hominy, Baked See Vegetables 
Boiled 
Cakes 
Croquettes 

Honey Cake See Cakes 

Hop Tea, — Put the hops into a 
covered jug with boilmg water, in 
the proportion of I oz of hops to a 
pull of w iter When cold, pour off 
the liquid and bottle for use A quar- 
ter of n pint taken fasting is often 
found beneficial in attacks of indiges- 
tion If double the quantity of hops 
is used, it will be an excellent tome 

Horehound, Candied See Candy 

' Hors-d’ceuvres — This is the name 
given to small dishes which are hand- 
ed round after the soup and fish, and 
are intended to serve as relishes or 
incentives to the appetite They con- 


sist of anchovies, olives, surdines, oys- 
ters, pickled herrings, radishes, oded 
salads, shell-fish, and dishes of a like 
description Or, if hot, of pashes of 
ail lands, rissoles croquettes, sweet- 
breads, etc They are generally served 
on small, oval dishes 

Horseradish Sauce See Sauces 

Hotch-potch Scotch See Soups 

Hot Cross Buns See Bread 


Hot Slaw 


See Salads 


Huckleberries — The following rec- 
ipes for cooking huckleberries will be 
found under their respective headings 
as indicated 

Huckleberry Coke See Cakes 

Short Cake 
Pudding 

See Puddings 
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ICES 


ICES, ICE-CRE VMS, BISCUITS, MOUSSES, PARFAITS, SHERBETS, 

SORBETS, ETC 


Tl'afcr Ices ire mule of the juices 
of ripe fruits mixed with symp and 
frozen mil it must he remembered 
th it if tlu. jmees are sweetened exces- 
sively they will not freeze 

Clarified Sugar — Tor water ices 
clarified sugar should l>e used, and 
thus niav be in vdt b\ dissolving 6 lbs 
of sugar in four qu irts of water Let 
it then come slow ly to a boil , add the 
white of an egg well beaten to the 
water and boil ten minutes when it 
may be strained and bottled 
French Ice-creams arc based on 
custards m ide of scalded milk and 
the a ollcs of eggs, and stirred while 
freezing 

Mousses Biscuits and Par/aits are 
made of whipped cream which is 
frozen without stirring 

American Ice- creams are made of 
cream (or milk) and sug ir, flavored 
by extracts or by fruits, and stirred 
while freezing 

Punches and Sherbets are water 
ices to which liquors liaie been added 
Fruits should be pulped and strained 
to discard skins and seeds, and also 
to a\ oid lumps in the cream 

Cream or Mill should be scalded to 
facilitate smoothness 

Condensed Milk may be used by re- 
ducing it with water 

Freezing Mixture — Three parts of 
ice, crushed, to one part of coarse salt 
is the ordinary proportion More salt 
is used for frappes Moulds should 
be packed full and all joints around 
the cover filled with butter to keep out 


the ice and salt To unmould wrap 
tin. mould form a moment in a towel 
dipped m hot water and wrung out * 

Almond Ice. — Bent the yolks of 
sixteen eggs with I lb of sugar until 
creamy Pound to a pash. A lb of 
blanched ilmonds with the white of 
one egg Add two cupfuls of water, 
put in a double boiler and stir over 
the fire unlil thick but not boiling 
Adda It icupful of candied orange and 
lemon peel and turn mto a freezer 

Currant Ice — One pint of tilt juice 
of red currants to which liavt been 
added a few raspbernts to Ri'C ad- 
ditional color Add I Vs lbs of sugar 
boded to a syrup Willi one quart ol 
w iter and uux the juice thoroughly' 
w ith the sy nip Strain the liquid into 
the mould and freeze Time, half an 
hour to draw out the juice 

Ginger Ice. — Make a sy nip by 
boiling together lb of refined 
sugar with half a pint of water and 
the thin nnd of a large lemon f° r lf n 
minutes Strain, and add two table* 
spoonfuls of lcmon-juice and yi 
of preserved ginger, half of wlncn 
has been well pounded in a mortar 
and half cut into thin slices Mix 
thoroughly, pour into a mould, ana 
freeze. 

Lemon Ice. — Rub the nnd of six 
lemons upon twelve large lumps 
of sugar, squeeze over them the 




Chocolate Ice-cream ICE-CREA M S Glacfi Napolltain 


pint of milk to the boiling-point in a 
double kettle, and atirnng into it one 
cupful of sugar, two rounding tabic- 
spoonfuls of flour, and two eggs which 
have been beaten together until light 
and creamy When the milk is first 
set over the fire, put one cupful of 
granulated sugar in a clean frying- 
pan and set it where the sugar will 
melt, watching it carefully if the fire 
is very hot When the sugar is melt- 
ed it will be brown and liquid, like 
molasses and should then be turned 
into the foundation custard and thor- 
oughly mixed with it Cook the whole 
ten minutes, and set away to get cold. 
When the mixture is perfectly cold, 
add one cupful of sugar, a pinch of 
salt, one quart of thm cream, and 
freeze, using not more than three pints 
of salt to a gallon freezer It is not 
necessary to turn the crank continu- 
ously while freezing ice-cream, all that 
is necessary at first being a sharp 
turn or two every few minutes to re- 
move the congealed portions from the 
side of the can , but when the freezing 
process is advanced then the stirring 
should be rapid for fifteen minutes to 
make the mixture light and creamy 
Remove the heater, stir the ice-cream 
well with a spoon to fill up the space 
in the centre of the can and set away 
for two hours or longer This should 
turn out m a perfect mould and will 
be of a pale chocolate color with a 
delicious flavor of burned sugar A 
smaller quantity may be made by add- 
ing only three cupfuls or even a pint, 
of cream to the custard in which case 
less sugar should be used The cara- 
mel flavor will be strong or delicate 
according as the sugar is simply melt- 
ed or allowed to bum a dark color 

Chocolate Ice-cream. — Grate J 4 lb 
of chocolate very fine Mix it into a 
smooth paste with a little fresh milk 
Take three pints of morning’s milk 
put it on the fire to boil then stir m 
the chocolate paste Have ready the 
yolks of six eggs well beaten with I lb 
of white sugar Pour the chocolate 
over this, boiling hot from the kettle 
and put all together back on the fire. 


mi d stir all the time until it thickens 
Great care is needful, as it is apt to 
burn. Whip up five pints of cream, 
and stir m when the chocolate custard 
is cold Season slightly with vanilla 
Now beat the whites of the five eggs 
to a stiff froth, and add gradually, 
while beating, two table-spoonfuls of 
pulverized white sugar, and, as soon 
as they are well blended and the cream 
about half frozen, put into the freezer, 
and you will find the addition a. great 
improvement. 

Cocoanut Ice-cream. — Take a fresh 
cocoanut and grate it Pour over it a 
quart of boiling milk When cojd, 
strain through a cloth, squeezing it 
very hard to get all the milk from the 
cocoanut Add to tins milk hall a 
pint of wlupped cream and 54 lb of 
sugar Freeze 

Coffee Ice-cream. — Take 4 ozs of 
freshly roasted coffee and pour a quart 
of boiling milk over it Allow to stand 
until cold then strum through a nap- 
kin , add half a pint of wlupped cream 
and 34 lb of sugar Freeze as usual 

Glacfi Napolitam — Take 4 ozs of 
rice wash it thoroughly and put it in 
a stewpan with a pint of milk, a pint 01 
good cream, a pinch of salt, and 2 ozs 
of sugar Let the nee swell consid- 
erably in this When it is tender 
enough to give wav between the fin- 
gers add a stick of good vanilla, and 
boil it one minute then let it get cold 
When cold take all the cream that re- 
mains liquid and put it m a stewpan 
with the yolks of six eggs , if there is 
not cream enough add to it a htue 
rrn'k Turn this on the fire with a 
wooden spoon and when the eggs are 
well done and the mixture very thick, 
let it cool Add to this a pint ol 
double-whipped cream, and, after mix- 
ing the cream with the custard taste u 
the latter is sweet enough Do not 
make it too sweet Then take some out 
m a basin and put it into the rice only > 
next mix together the rice and cream, 
take out the vanilla, and put all the 
rest into the freezer, work it well m 
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Lemon Icc-crcam ICE-CREAMS Plstachc Icc •cream 


the ten \\ In n quite fro cu put it m 
(lie ii ouUI, with ■* ill ill loutul the lev 
At ilmtKi'tiiiiL dip tl c uiotilil m mill 
'll lUr Util (in ill tll<- He off the Uiotilil 
mil mu r the Lite in with the cream 
tl it \ on Ime jut he in the lei in 111- 
theuUul moulds lie frequently u cii 

Lemon Icc-crcam. — Hi p the \il 
Jon nnil of two I itkc, flesh lemons 
hjsiii }. tt> of loaf ugir Poitlcrit 
ml U tin our it the Jtliee of one 
lemon \iM » <iu irt of ere mi, stir 
until the sugir w ihs-olied, /n-e/x, 
mil -erve 

Macaroon Icecream, — Scald t pint 
of milk md pour H slow In upon six 
ei ns Ik iten light with two cupfuls of 
Hg ir He turn to the fire m i double 
holler mil cook stirring const mtK 
until \ou h i\e i cusUirtl tli it will co.it 
the s|kjoii rhen reinoNc the cust ml 
from the fire mil sets idetacool and 
iihl a pint of ere mi mil i te i spoonful 
of e mill i Turn 111(0 1 freezer uni 
grind until lnlf frozen Willi 1 roll- 
in '-pm crush ten dr\ in icaroons to it 
asirse powder mil belt Ihotoughlv 
into the h ilf- frozen cre un Recoter 
the freezer, pack down in ice, and salt 
for three hours 

Maraschino Icc-crcam —Min. i H> 
of pulverized sutr»r, onc-lialf pint of 
unsweetened condensed milk and one 
pint of cream thoroughly pour 111 
the cordiil from one pint of moras- 
clnno cherries and four lublc-spoon- 
fuLs of cognac Cut the cherries 
finely and add them last Freeze 
Scree in small, separate moulds The 
same cream may be made w ltliout the 
maraschino or cognac, simply with one 
cupful of strong coffee as a flavoring 

Neapolitan Ice-cream is made by 
placing in the mould layers of three 
or more varieties of ice-cream 

Nesselrode Ice-cream. — One pint 
of syrup of loaf sugar, flavored with 
vanilla, fifty fine, large chestnuts 
boiled, peeled, pounded and Pressed 
through a sieve, one quart of fresh 


cu mi. Hie Nollti of twelve eggs well 
la ilcn Moisten Hit sir mud chest- 
nut) with Hu s\rup, udding JilUc 
In little (he cu un md the lu itui 
n oiks when ill these ingredients 
tie MiitxwhlN iniNcd together, cook 
m 1 h nn m me, stirring continually 
until the cu un begins to thicken 
add Ha n 1 piece* of candied citron, 
heed Inn i't lb of sultana rosins 
cotul md dredged and i gl tssful 
of in trn chmo add I istlv t qu trt 
of whipped cre un md the yolks 
of three eggs well hi iten , stir con- 
tmu ills until the cream is is smooth 
is velvet md verv thick mil freeze 
See ilso Puddings (Nesselrode) 

Peach Ice-cream — One quart of 
ri(K swcel |>e idles ifler they Iirt'C 
been peeled md m 1 dud through a col- 
nuder one and 1 li ilf cupfuls of gran- 
ul iteil sol ir mil one qu irt of cream 
Dissolve tile sugir in one pint of tile 
cre un md whip the other pint to a 
froth Mi\ the crc nil and pcachc3 
together, stir well and freeze 

Pineapple Icc-crcam. —Beat the 
jolks of sis. eggs thoroughly Mi\ 
with them half a pint of lukewarm 
milk and uld 2 ozs of loaf sugar 
Stir tins custard over a gentle fire un- 
til it Ik gins to thicken then pour it 
out md stir it again Parc a pine- 
apple and cut it into slices Boil it 
for five minutes in a syrup made of 
t/i lb of loaf sugar and a quarter of a 
pint of water Press the fruit through 
a coarse sieve, and stir the pulp and 
the syrup into the custard Put the 
cream into a mbuld, and freeze in the 
usual way 

Pistacbe Ice-cream. — Blanch and 
peel J4 lb of pistachc - nuts and 
pound them to a smooth paste with 
a few drops of rose-water Beat the 
yollts of sis. eggs, and pour over them 
a pint and a half of boiling muk , add 
4 ozs of powdered sugar and stir the 
custard over the fire until it begins to 
thicken, then pour it out, and when 
cool stir into it the pounded pistaches 
and a tcaspoonfuf of spinach color- 




Plum-puddtng Ice-cream ICE-ORE AMS Tutt»-£rutti Ice-cream 


mg Pass the whole through a stcre , 
mould and freeze If preferred thcpis- 
taehe paste can be mured with cream 
instead of cusiard Time about a 
quarter of an hour to bod Uic cusiard 

Plum-pudding Ice-cream. —Make 
a rich chocolate cream by taking a 
quart of cream a cupful of sugar, ind 
llalf a cuptul of grated sweet cl oeol itc 
and scald with an inch of vanilla bean, 
strain and add .vhile hot a cupful of 
chopped raisins a cupful of chopped 
nuts, and a cuoful of dropped figs 
and stir nil cool, then irecze and 
when stiff mix in half a cupful of 
brands m " hicha teaspoonful of pow- 
dered c’oves and one of cinnamon lta ve 
been soaked. Pack ma square brick 
and serve m small slices with a spoon- 
ful of whipped cream with each piece. 

Raspberry Ice-cream. — Mix r lb 
of fresh ripe raspber-ies with the juice 
of a it- man lb of powde-ed sugar 
anda pmtanda lialfof thickcreum or 
if preferred a pint of cream and hah 
a pint of milk Beat the mixture m t 
bowl rub U through a sieve freeze m 
the usual wav and leave it in ti e ice- 
pail nil it is wanted If more con- 
venient, raspberrv jam or raspberrv 
jellv mat be used instead of die fresh 
f-uit. and when this is done ten little 
sugar will be required or two portions 
of red currants mixed with one por- 
tion of raspberries may be used. 

Strawberry Ice-cream. — Take i 
lb of fresh npe finely flavored straw- 
banes sprenkle 5= lb of powdered 
sugar over them bruise them well wuh 
a wooden spoon and rub them through 
a sieve Mix with the juice a pint of 
thick cream the jmee of a lemon, and 
a few drops of cocbineaL Freeze and 
mould in the usual way 

Tea Ice-cream. — Pour a quart of 
boiling milk over I oz. of tea leaves 
and cover for five min ute. Strain 
into a bowl over a caramel made of a 
ozs. of sugar Beat the \ oiks of eight 
<ggs with J4 lb of powdered sugar 
and a pinch of salt Mix wuh the 


milk and place the whole over tin. 
fire stirring gently unto it tluckcus 
\\ hen cold, freeze 

Turret Ice-cream. — One pint of 
sweet cream one quart of milk, one 
package of gelatine one heaping cup- 
ful of sugar, tl ree eggs beaten light 
white and yolks separately ’c lb of 
ervstalhzcd fruit, vamlh llaionng 
juice of one lemon Soak the "chime 
m i cupful of the milk tour hours 
Scn'd the rest uf the milk, add the 
sugar when this is dissolved, tie 
soaked gelatine Stir over the fire 
until almost boding hot, strain and 
divide into two equal porttons Re- 
turn one to the fire and heat qutekh 
When it nears the boiling-point, stir 
in the be iten yolks Let all cook 
together t vo minutes and turn into 
a bowl to cool While it_is cooling 
churn the cream very 4>ufk beat 
the whites of die eggs until ibev 
stand alone Divide the latter into 
two heaps and as the yellow gela- 
tine begins to form whip one-halt of 
the whiles mto it a little at a time 
To the whi e gelatine add the rest 
of the vimes in the same manner, 
alternately with the whipped cream 
Flavor the yellow with rhe vanilla 
the white with the lemon-juice beaten 
m at the Iasi Wet the inside of a 
tall fluted mould with water and 
arrange in the bottom close to the 
outside ot the mould a row of crystal- 
lized eliemes Then put in a layer of 
the white mixture on tins the apneots 
or peaches cut into streps a layer of 
the v ellow another border of the cher- 
ries and so on until the mixture is all 
used. When firm wluch will be in a 
few hours turn out on a handsome 
dish This sounds elaborate and 
difficult, but it is cot so 

Totti - frnttx Ice - cream. — Take a 
spoonful each of preserved straw- 
berries, raspberries, apneots currants, 
green gages, ginger gooseberries 
plums, and orange-peel cut onto small 
pieces Sweeten a quart of cream 
with Jn lb of sugar, add to it a glass 
of noyau and the fruit- Freeze. 




Vanilla Icecream ICE-CREA MS 


Maple Mousse 


Vanilla lee -cream —Cm. pint <>f 
ere im or mil mill two cupful. of 
jx> ulctvd mii ir one t title- jtoonftil of 
i'otir in c ci , »i c qu irt of cic un mil 
oncwitik (w -tvxiful 1 1 v milLi Lc Untie 
tiij ful if u tr mil tlu. ci i, tot ether 
until tliev He ell ill \, (hell 1 ( 1(1 tile 
it nir did tl e pint of unite or m un 
I’m in the (Inutile tmiler md it ir con- 
tlllUilK till tlllel 111(1 olllOOtll like 
ciulard bet »\i i> to cool, then idd 


the fl ivonng, another cupful of sugar 
uid the quart of crc.ua, and freeze 

Violet Icc-crcam —Sc ild one i[u irt 
of ere tm utd one cupful of sugar 
m i double. Ixnler mill m inch piece 
of v mill i he m , cool mil then uld 
viulct coloring md free/c Mould 
m a rum, md fill the centre with a 
per mud of whipped cream and can- 
died violets. 


MOUSSES, PARFAITS, SHERBETS, ETC. 


Chocolate F rappd See Bcv er lgcs 

Chocolate Parfait, — M ike a choco- 
1 ite ere mi mill the uldition of eggs, 
let it just he it oil the fire then piel 
through « turns ice Uni mixture 
wurkinj in i little whipjicil ere mi md 
svrup When i smooth icc-cusl ml 
is olit until put it in the mould m ice 
for two hours \n> other flavor may 
be substituted for chocolate 

Coffee Frapp <5. See Beverages 

Coffee Mousse requires one cup- 
ful of verj strong coffee the jolks 
of two eggs, h df a cupful of sugar 
and two quirts of whipped ere un, 
me esured after whipping Belt eggs 
and sugar together add the coffee 
and cook in » double boiler for four 
minutes, stirring constant! j Cool, 
add the whipped cream, and put m 
the freezer Coicrthecin corli up the 
aperture where the beater goes in, 
and pack in ice and salt About five 
pints of salt will be necessary, and 
the mousse should stand from four to 
six hours to be perfect 

Currant Mousse — Put a quart of 
npc currants m a saucepan, with 
just enough water to keep them from 
burning, and cook 3lowly until the 
juice runs freely Squeeze them, 
and measure the juice To a pmt 
of this allow I lb of white sugar 
Put both on the fire and bring to a 


hod Beit six eggs very light in a 
bowl md pour upon tlu.ni tlu boiling 
juice stirring the mixture vigorously 
Return to tlu stove md cook until it 
thickens, lu ding ill the while 
Turn it out to coo ) continue to h cut it 
for u few minutes iflcr it comes from 
the fire md free/e Raspberries, 
drill lurries or other fruits jauy be 
used instead of currants 

Lemon Sherbet is made of half a 
pint of lemon-juicc the grated nnd of 
two lemons one pmt of sugar, md a 
scant qu irl of niter Boil the water 
md sugir together twenty minutes, 
and when this syrup is cool add the 
other ingredients Orange sherbet is 
undo in the same wiv, also rasp- 
berry and currmt All fruit sher- 
bets are improved by the addition of 
a htUe lemon- juice two lemons to a 
pint of fruit juice and a quirt of wa- 
ter, and m every case they are finer if 
the sugar ind w ater are first made into 
a syrup by boding twenty minutes 

Maple Mousse — Beat the yolks of 
six eggs light Pour upon them 
three-quarters of a cupful of maple 
syrup, made very hot Put over the 
fire in a double boiler and cook, stir- 
ring all the while, until it thickens 
Take from the stove, and beat until 
it cools Whip half a pint of cream, 
and beat the whites of the eggs to a 
stiff froth Stir very lightly into the 
custard, turn into a melon-shaped 


Mousse a la Bernhardt ICE-CREAMS 


Sorbets 


mould, and pack in ice and salt, as dissolved pour over the prepared pine- 
for ice-cream It should stand in this apple with the hot syrup When cold 
for at least four hours turn into a freezer Just before it be- 

comes stiff enough to take out the 
Monsse a la Sarah Bernhardt — beater, add the white of an egg, beaten 
ifince in a mincing-machine about light. Repack with ice and salt, and 
lb of cold roast beef, and then freeze for two hours 
pound up with a pestle and mortar 

Add to it a thick round of bread. Raspberry Mousse. — One quart of 
soaked in milk Beat and mu well rich cream, one gill of raspberry- 
together, and put again through the juice, half a cupful of powdered sugar 
machine Turn into a basin and Sweeten the cream, mix the juice 
add two eggs i oz of butter a table- with it, and whip all until very light 
spoonful of p&t£ de foie gras (first and frothy Freeze as you would 
minced) salt and pepper Stir well ordinary ice-cream 
Well butter a jar and place a buttered 

paper at the bottom. Into this put Roman Punch. — Put 2 lbs of finely 
a piece of tomato (not too juicy) and powdered sugar into a bowl and strain 
four pieces of truffle Then add over it the juice of ten lemons and two 
the mixture well pressing it down, sweet oranges Add the thin nnd of 
and place a buttered paper on the a lemon and an orange, and let the 
top Put the jar and its contents mixture remain for one hour Strain 
into a pan of hot water, and put in the syrup through muslin, add gradn- 
oven for about fifteen minutes When ally the whites of ten eggs, beaten to a 

done turn out into an entree dish firm froth and freeze the punch in the 

and serve with Espagnol sauce usual way being careful to stir it vig- 

orouslv while it is being frozen A 
Orange Whips. — Beat the whites few minutes before serving, mix to- 
of two or three eggs to a froth dis- getber a pint of old white Jamaica 
solve half a box of gelatine lb rum, half a pint of green tea half a 
of sugar, and the juice of six or eight pint of brandy and if desired, a bottle 
oranges together and allow the of champagne Add the ice and stir 
mixture to jelly slightly then add the briskly till it dissolves. A pint of 
eggs which should be stiff enough to pineapple syrup may be added or not. 
stand alone Mix all thoroughly to- This punch should be thick and 
gether, put mto moulds, and set on ice. creamy in appearance 

Another way — Two quarts of cold 
Peach Mousse. — Use very npe fruit, water one of Madeira wine, half a 
one quart when peeled and shced pint of brandy, the juice of six lemons. 
Rub through a sieve add one pmt of and two quarts of water This is 
sugar and two quarts of whipped very hard to freeze. In winter use 
cream. Two table -spoonfuls of wine snow instead of ice 
or maraschino may be added if liked. 

Heap the mousse lightly m a three- Sherbets. See also Beverages, 
quart mould or the can of the ice-cream . - 

freezer and pack in ice and salt, allow- Sorbets are simply sherbets halt 
mg it to stand from four to six hours frozen, and they are generally served 

in glasses after the game at elegant 
Pineapple Sherbet. — Soak two dinners. Granites are a coarse kina 
table-spoonfuls of gelatine in enough of sorbets They are frozen without 
water to cover it for two hours Put heating and with very little stunna 
in a saucepan one pint of water and and the result is a rough, icy sub- 
one of granulated sugar cook for five stance which is very refreshing Any 
minutes Meanwhile add a little hot kind of fruit juice may be used foe 
water to the gelatine, and when it is these or several kinds mixed. A cof* 
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Strawberry Mousse ICE-CREAMS 


India Sauce 


fee granite is made of one and one- 
half cupfuls of very strong coffee, and 
one pmt of sugar and one pint of water 
boiled together twenty-five minutes 
Add the coffee to this syrup and set 
away to cool Mix with this three 
pints of cream and pack in ice and 
salt At the end of thirty minutes 
scrape from the sides of the can, and 
let it stand for one hour longer 
There is to be no beating whatever 
Serve in sorbet glasses either in the 
middle or at the end of the dinner 

Strawberry Mousse. — Mash one 
quart of strawberries and one pint of 
granulated sugar Let this stand a 
couple of hours Meanwhile soak a 
quarter of a package of gelatine in 
half a cupful of cold water Rub the 
crushed berries through a coarse 
sieve Four a little boding water 
over the soaked gelatine, and when it 
is dissolved stir it into the strained 
fruit Stand the basin containing 
this mixture m a pan of ice-water ana 
stir until the contents begin to thicken 
Then add three quarts of whipped and 
drained cream Stir all untd well 
blended Pour the mixture into the 
freezer, put on the cover, using plenty 
of ice and salt around the freezer It 
will require four hours to harden 

Strawberry Parfait — Whip a quart 
of cream to a froth, add half a pint of 
strawberry-juice and a cupful of sugar, 
turn carefully i nto an ice-cream mould, 
press the hd down tightly, pack in salt 
and ice, and let freeze three hours 

Strawberry Sherbet — Bod one pint 
of granulated sugar and one and a 
half pints of water for fifteen minutes 
Take from the fire and add one and 
a half pints of strawberry juice, or 
the berries may be rubbed through a 
coarse sieve , add the juice from a large 
lemon Freeze like ice-cream Just 


before removing the beater stir in the 
whites of two eggs, beaten light 

Tortom Biscuit — Make a custard 
of a pint of rich cream and the yolks 
of half a dozen eggs with a cupful of 
granulated sugar Add a pinch of 
soda to the cream before putting it on 
to scald, and have the yolks of the 
eggs beaten untd very thick before 
adding the sugar, after which beat 
five minutes longer Now stir very 
slowly and cautiously into the boiling 
cream Set the custard aside until 
cold, when you may stir into it a gill of 
sherry or of maraschino as preferred 
Freeze untd quite stiff, when the 
freezer must be opened and a pint of 
cream, whipped hght beaten into the 
contents Fill a mould with the mixt- 
ure, repack in the ice and salt and 
let it freeze for two or three hours 

Vanilla Mousse — Put one quart 
of rich cream in a double boiler, and 
let it cook till the water in the outer 
kettle boils Then remove from the 
fire, add lb of sugar and three 
table-spoonfuls of vanilla Let stand 
a few minutes strain, and, when 
cool freeze Whip one pint of sweet 
cream to a stiff froth and when the 
cooked cream is nearly frozen stir it 
slightly in Continue to turn the 
crank until the mixture is sufficiently 
hard, and set aside till ready to serve 

Vanilla Parfait — Put in a sauce- 
pan one cupful of sugar syrup into 
which beat the yolks of eight eggs 
and heat over a moderate fire, stirring 
constantly until the custard will coat 
a spoon dipped into it Take from 
fire, add the vanilla extract, and beat 
until it is very light then add a pint 
of whipped and drained cream, stirred 
m lightly Freeze from three to four 
hours Any other flavoring can be 
used m place of vanilla. 


Iced Jelly Cream. See Creams 
Iced Tea, etc. See Beverages 
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Icing for Cakes, Pies, and Tarts 
See Cakes 

India Sauce. See Sauces 


Indian Chutney 


INDIAN MEAL 


Italian Salad 


Indian Chutney. See Pickles 

Indian Curry See Curry 

Indian Meal — Reapes calling for 
Indian meal will be found under the 
following heads 

Indian Fruit Puddmg See Puddings 
Indian-meal Fritters See Fritters 

Johnny Cake See Bread. 

Pudding, Baked 

See Puddings. 

Boiled 

Ingleside Waffles See Bread. 

Irish Moss — When boiled it pro- 
duces a thick, nourishing, and not 
unpalatable jelly Boded with mdk, 
or even with water, and carefully 
strained, it forms a most nutritious 
and soothing diet for mvahds, es- 
pecially for those who suffer from 
chrome diarrhoea or other complaints 
which are attended with great irri- 


tability of the mucous membrane 
lining stomach and intestines The 
jelly may be sweetened or flavored 
in various ways, fruit juices, either 
canned or in a natural state, and 
coffee or chocolate, prepared as for 
the table, being preferable to any of 
the flavoring extracts, both for taste 
and healthfulness For mvahds it is 
always best to use the least amount 
of sugar which will make it palatable 

Irish Stew — Lean beef cut into 
small slices or squares, onions sliced, 
cold potatoes, celery, parsley, etc , 
salt and pepper to taste, all stewed 
together in stock or water untd the 
potatoes have absorbed the gravy 
See also Beef 

Italian Cream See Cream 

Italian Pastes See Soups 

Italian Salad See Salads 




Jam. — Reapes calling for jams or 
malting the same will be found un- 
der tlic following heads 
Jam Omelet. Sec Eggs 

Tarts See Pies 

from large fruits 

See Preserves 

small 

Jardimfere — This is a garnish 
made of cooked vegetables, which 
gives its name to the dish with which 
it is served Thus, fillet of beef & !a 
jardiniere, mutton k la jardiniere 
goose k la jardiniere, simply mean 
fillet of beef, mutton, and goose served 
with a garnish k la jardiniere To 
prepare this garnish, peel two or three 
sound carrots and turnips and turn 
or shape them in fanciful forms of 
equal size This is most easily done 
with a vegetable scoop made for the 
purpose Two ounces of French beans 


cut into diamonds may be added, a 
cauliflower divided into spngs, 2 ozs 
of green pease 2 ozs of asjiaragua 
tops, and a few Brussels sprouts 
Cook all the vegetables first m a little 
broth mcely flavored with pepper, 
salt, and sugar Take them out 
when they are rather underdone, so 
that they shall not break when dished 
dram them thoroughly, put them into 
a saucepan with a table-spoonful of 
lightly colored glaze, and shake them 
for two or three minutes over the fire 
Arrange them round the dish as ef- 
fectively as possible 

Jellied Meats 

See Beef, Fish, Veal, etc. 

Jellied Chicken. See Poultry 

Jellies, Fruit (made without Gela- 
tine) See Preserves 


JELLIES MADE WITH GELATINE 


Jellies — For fruit jellies made with- 
out gelatine, and jellied fruit, see Pre- 
serves 

Gelatines — The various brands dif- 
fer in size of box The proportions 
of gelatine to water are usually given 
on the box One ounce of gelatine 
should take up at least three pints of 
water 

Unmouldmg — When ready to serve 
wrap about the bottom of the mould 
for an instant a cloth wrung out m 
hot water, and invert the mould upon 
a chilled dish When jelly is used as 
a garnish, make it in a shallow pan 


and cut into strips, dice diamonds, or 
fancy shapes with a knife dipped in 
hot water 

Colorings to Stain Jellies Ices, etc 
— Pokebemes gathered before frost, 
and made into jelly like any other 
fruit furnish the best pink we know 
of For a beautiful red, boil fifteen 
grains of cochineal, finely powdered 
with a drachm and a half of cream of 
tartar, in a half -pint of water very 
slowly half an hour, add in boiling a 
bit of alum the size of a pea, or use 
beet-root sliced and soaked in a very 
little water For white, use almonds. 



Apples, Jellied 


JELLIES 


Bread Jelly 


blanched and finely powdered, with a 
little drop of water, or use cream For 
yellow, use yolks of egg, or a bn of 
saffron, steeped in the liquor and 
squeezed The flower of the crocus 
may also be used for this purpose, as 
it lias no taste. For green, pound 
spinach leaves or beet leaves express 
the juice, and boil it in a teacup set 
in a saucepan of water to take off the 
rawness 

Clarifying Jellies — Straining once 
through a felt or flannel bag will 
usually clear the jellv and make it 
limpid This may be repeated a 
second tune If a sparkling jelly 
is desired, clear with the whites of two 
eggs to each three pints of jelly 
Beat the whites and the egg shells 
until it froths but is not a dry froth 
When the jelly has cooled beat in the 
egg whites Put the jelly on the 
fire and let it slowly come to a sim- 
mer and keep simmering half an 
hour Then strain twice through 
flannel or felt but without press- 
ure. 

Apples, Jellied. See Fruits. 

Aspic Jelly — Put a knuckle-bone 
of teal a knuckle-bone of ham a 
calf s foot, four cloves stuck into one 
large onion one large carrot and a 
bunch of sat ory herbs in two quarts 
of water and bod gently unul it is 
reduced rather more than half Strain 
and put it aside to cool Very care- 
fully remove every particle of fat or 
sediment, and place the jelly m a 
saucepan with a glassful of white 
wine a table-spoonful of tarragon vin- 
egar salt and pepper to taste and the 
crushed shells and beaten whites of two 
eggs Keep stirring untd it nearly 
boils which raa, be known by its be- 
coming white then draw it to the side 
of the fire and simmer gently for a 
quarter of an hour Put on the cover 
let it stand to settle and strain through 
a jelly -bag two or three times if nec- 
essary unul it is quite clear Put it 
into n mould which has becu soaked 
in cold water Time, four or five 
hour* 


Aspic Jelly (a quick way of mak- 
ing) — -Take a pint of nicely flavored 
clear stock that will jelly, put it into 
a saucepan with a glass of white 
wine and a dessert -spoonful of tar- 
ragon vinegar Put a large tahle- 
spoonful of gelatine with two of water, 
let it swell, then stir it m with the 
boiling stock till it is dissolved, add 
the whites and crushed shells of two 
eggs, draw it back, and let it simmer 
for ten minutes, strain through a 
jellv-bag nil clear, and pour it into a 
mould dial has been soaked in cold 
water Time to make, about half an 
hour Sufficient for a pint and a 
half of jelly 

Aspic Jelly for Garnishing — 
Take two pints of nicely flavored 
stock, that will jelly, put this into a 
saucepan with a blade of mace, 
table-spoonful of tarragon vinegar, 
and a glass of sherry Let it boil, 
then stir into it I oz. of the best gela- 
tine which has been soaked in a htue 
cold water When again cool ajm 
the beaten whites of two eggs i t 
it boil, then draw it on one side t 
settle, strain through a jelly - DOS 
until quite clear and pour it on 
dish which has been standing m co 
water Cut it into dice for gainisb' 
mg Time to make about an ho 
Sufficient for two and a half pints o 
jelly 

Blackberry Jelly —Take one quart 
of berry juice and when it comes t 
a boil add to it a half box of soak 
gelatine one cupful of sugar and s 
over the fire until gelatine isdtssolvea, 
which will take but a few momenU 
Strain into a mould and set a 
to harden. Serve with whipped 
cream. 

B lane-mange. See Blanc mange- 

Bread Jelly (a delicacy for jav> 
hds) —Take a French roll, cut it into 
thin slices and toast them on do 
sides to a golden brown. Then P . 
them into a saucepan with a quart 
water (spring water, if it can be had/. 
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Coffee Jelly 


JELLIES 


Grape Jelly 


eggs, two cupfuls of milk, niul a half- 
cupful of sugar, and, when the coffee 
foam is turned out into the dish, pour 
the custard about it It is very good, 
even without the custard 

Coffee Jelly — Pour a pint of boding 
milk through a muslin bag containing 
3 ozs of freshly ground coffee Put 
1 l A ozs of soaked gelatine into a sauce- 
pan with a pint of cold milk, an inch 
of stick cinnamon, and two tablc- 
spooufuls of sugar Let it boil, and 
stir it until the gelatine is dissolv ed 
Mix the yolks of two eggs with the cof- 
fee, strain the milk and gelatine upon 
it pour it into a mould which has been 
immersed in cold water, and let it re- 
main in a cool place until stiff It w ill 
stiffen in about twenty-four hours 

Cream Jelly — To one quart of 
calf’s-foot jelly put one pint of sweet 
cream one pint of fresh milk, and 10 
ozs of pulverized white sugar Flavor 
with extract of rose or vanilla. Melt 
together in a pan ov er the fire, strain, 
and impart a pale-pink tint by the use 
of a little cochineal Mould precisely 
as you do blanc-mange When firm, 
turn out the cream jelly into the cen- 
tre of a shallow dessert-dish of glass 
or china Surround it with syllabub 
whipped to a light froth 

Creams (Bavarian, etc , made with 
gelatine) See Creams 

Dantzig Jelly — Use the recipe for 
wine jelly, omitting the wine and 
adding one -third as much Dantzig 
brandy which contains gold - leaf 
If more gold is wanted add a sheet 
or two of gold-leaf which can be 
bought at any art or paint store in 
little booklets containing twenty-five 
sheets The price is about fifty cents 
per booklet This makes a highly 
ornamental jelly 


Fanna Jelly — Boil one quart of 
new milk, while boiling, sprinkle m 
slowly A lb of fanna, continue the 
boiling from half an hour to an hour , 


season with a teacupful of sugar and 
a tenspoonful of vanilla, when done, 
turn out into a mould and place it on 
the ice to stiffen Serve with vv hipped 
cream 

Flummery — Melt 2 ozs of gelatine 
in a pint and a half of water, add 
a wmeglassful of sherry and half i 
glassful of brandv with the juice of 
three lemons, and sugar enough to 
sweeten Stir into the liquid when 
cold a pint of double cream which 
had been whisked until it began to 
thicken If mixed while warm, the 
lemon- juice will curdle it Moulds 
should be dipped m w atcr or oiled, and 
the flummery should be allowed to set 
a day before turning out Blanched 
nlinonds, slit lengthwise, stuck round 
the flummery, or preserved cherries, 
may be added 

Flummery, Raspberry — Soak r oz. 
of gelatine in cold water for an hour 
Put I lb of raspberry jam, or, better 
still, I lb of fresh raspberries, into a 
preserving-pan with half a pint of 
white-wane vinegar Stir the mixt- 
ure constantly till it boils let it sim- 
mer a fevv minutes, and rub it through 
a sieve Mix the raspberry pulp with 
the gelatine and as much sugar 
as will sweeten it sufficiently Boil 
the mixture once more and pass it 
through muslin into a mould which 
has been well soaked in cold water 
Put it in a cold place, and when it is 
set tum it out carefully Tune five 
minutes to boil the fruit with the 
vinegar 

Grape Jelly with Gelatine — Pick 
the bemes off the stems and subject 
to a gentle beat until when mashed 
the juice will easily run, strain 
through a colander then through 
a flannel jelly-bag To every pint 
of juice allow i lb of fruit sugar and 
to every quart a scant quarter of a 
box of gelatine IV hen the juice is 
put to boil, add the gelatine and warm 
the sugar in a tin basin taking cam 
it does not stick and bum When 
the juice bas boiled twenty minutes 





Ribbon Jelly 


JELLIES 


Tomato Jelly 


water to just cover it for one hour 
Slued or chop fine two small pineap- 
ples (canned pineapples may be used) 
Strain o\er the fruit the juice of one 
lemon and coicr with one pint of 
granulated sugar Add a pint of 
boiling water to the soaked gelatine, 
and when it is all dissolved turn it 
over the prepared fruit Put in a 
mould and place on the ice until 
it hardens Serve with wlupped 
cream or boded custard. When gela- 
tine is used with fresh pineapple it 
should not stand more than an hour 
or two, as the acid in the pineapple 
will turn the gelatine to liquid 

Ribbon Jelly — When making a 
plain jelly di\ ide it into several parts. 
Color one part with strawberry-juice 
or a few drops of red coloring another 
part with orange, another with green 
coloring Put these in the mould in 
layers The vegetable colorings can 
be purchased at about twenty -five 
cents per bottle 

Russian Jellies — These are made 
of two varieties of jellies bv using a 
double mould The outside jelly 
is usually transparent. Make ihe 
outside jelly shell by placing the 
smaller mould in the larger one and 
filling up the space with a dear jelly 
Then take out the small mould and 
fill the centre space with a colored 
jelly, or a Bavarian cream, or a 
mixture of fruits and cream. The 
combinations possible are almost 
innumerable 

Snow —Pour a tea cupful d? cold 
water over I oz of gelatine and lei it 
stand twenty minutes Then add 
one pint of boding water When it 
is dissolved let it cool but not congeal 
Beat the whites of six eggs v erv light 
mixing m two teacupfuls of powdered 
white sugar Then pour in the gela- 
tine and season to your taste — vanilla 
or rose is very nice Beat three- 
quarters of an hour and then put into 
blanc-mange moulds previously dip- 
ped in cold water When turned out 
snow is eaten with whipped syllabub 


or custard, and is generally admired 
as a dish no less good than pretty 

Sponge. — One quart of strawberries, 
half a package of gelatine, one cup- 
ful and a half of water, one cupful of 
sugar, the juice of a lemon, the whites 
of four eggs Dissolve the gelatine m 
water Mash the strawberries and 
add half the sugar to them. Rub 
them, through a sieve Bod slowly 
the remainder of the sugar and the 
w ater twenty minutes Add the gela- 
tine to the boiling syrup and take 
from the fire immediately, then add 
the strawberries Place in a pan of 
ice-water and stir very hard for five 
minutes Add the whites of eggs 
and beat until the mixture begins to 
thicken. Pour in the moulds and set 
away to harden. Serve with sugar 
and cream, or with a custard Rasp- 
berry and blackberry sponges are 
made m the same way 

Sultana — Dissolve I ozs of gela- 
tine in a little water, clean l /\ lb of 
Sultana raisins and lb of cur- 
rants and cut Y\ lb of candied lemon- 
peel into small dice. Meanwhile boil 
a vanilla bean five minutes in one 
quart of cream, add 3+ lb of sugar, 
remove from the fire and let the cream 
remain covered until nearly cold , take 
out the bean, beat the yolks of fifteen 
eggs with the cream, strain, put over 
a slow fire, and stir until it thickens, 
taking care not to allow it to curdle, 
add the raisins, currants, lemon-peel, 
and dissolved gelatine, and the whites 
of the eggs, beaten to a stiff froth , pour 
the whole mixture into a mould, and 
set it on the ice or in a cool place to 
harden. When ready to serve, put 
the mould into warm water for a few 
minutes, turn out into a dish, and 
garnish with whipped cream flavored 
with vanilla. 

Tomato Jelly — TJse the liquor drain- 
ed from canned tomatoes or the juice 
extracted by stewing and str aini ng the 
fresh vegetable In either case have 
a pint of the juice in which has been 
stewed for a few min utes a little on- 
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Violet Jelly 


JELLIES 


Johnny Cake 


ion, pa rslej , three clo\cs null pinch water At the cml of that time stir 
of salt md cayenne Hi\l re-»d> a into it the juice und grated peel of a 
half-bos of gel i line which h is been 1 irge lemon and two 1 irgc cupfuls of 
soaked for an hour m i cupful of cold gr ululated sugar Pour a quart of 
w iter, turn tins into the boiling juice, boiling water o\cr tins, and when the 
stir until the gel itinc is dissolved, get itinc is dissolved add a pint of 
remote from the fire, and strum sherry or Madeira Strain through a 
through i flannel jell} -bug into n flannel bag into a mould wet with 
mould to form Put a half-bos. of cold water Set m a cold place to 
gelatine in l bowl, and pour over it a form 

sin ill cupful of cold water When Another way — The stock for it is 
the gelatine h is soaked for an hour, made from calves feet, and precisely 
idd to it a cupful of granulated sug ir, in the same manner os the ordinary 
the juice of two large oranges with calf s-foot jelly (see Calf s-foot Jelly) 
the grated peel of one, the juice of To a quart of the jcllv, clarified, add 
one lemon a pinch of cinnamon and half a pint or more of Madeira and a 
two large cupfuls of boiling water glass of brandy, but as this will ro- 
Slir until the gelatine is dissohed duce the strength, a little gelatine, 
and strain through a flannel jelly- also clarified, say about J4 oz , will 
bag into a mould wet with cold water give it the necessary firmness Time, 
Allow the liquid to dnp through the one hour 

flannel but do not squeeze the bag, Another way — To one box of gela- 

as that will make the jelly cloudy tine add one pint of cold water, then 
When cool set the mould containing add 2 lbs of sugar five lemons, whites 
the jcll\ in the ice-chest or other cold of three eggs, well beaten, bi>* not to a 
place for atlcast twelve hours to form froth, three sticks of cinnamon Let 

boil for seven minutes without stir- 
Violet Jelly — Take a quart of water nng add tw o quarts of boiling water, 
and a cupful of granulated sugar and and a tumblerful of brandy or whis- 
boil to a clear syrup for two minutes key Strain through a bag two 
Then throw in a double handful of or three times, and put m jelly 
stemmed violets, and slow ly simmer on moulds 

the back of the stove for fifteen min- Another way — Dissolve a box of 
utes strain, dissolve a table-spoonful gelatine in enough cold water to cover 
of gelatine in a little cold w ater, and it to this add the juice of three lemons 
mix with the syrup and strain again and the nnd of one, so let it stand for 
Put in enough violet coloring to make one hour Remove the lemon-nnd, and 
it the natural violet tint, and pour in stir well x 54 lbs of sugar through 
a nng mould to harden In serving, the dissolved gelatine pour over it 
turn out on a round dish and fill the (stirnng) a quart of boiling water 
centre with a pyramid of whipped When this is thoroughly amalgamat- 
cream and put candied violets about ed add the wine and strain into jelly 
m it * Surround the whole with a glasses or moulds and set aside in a 
wreath of the fresh flowers and leaves cold place to harden It requires no 

further cooking if the water is actually 
Wine Jelly — Soak a package of boiling when poured over the gelatine 
gelatine for an hour in a cupful of cold and sugar 


Jelly Cake See Calces Jenny Lind Cake 

J 1 Wafers 

Custard See Custards Jenny Lind Soup 

To Clarify See Jellies 

Custard Tartlets See Pies Johnny Cake 
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See Cakes 
See Soups 
See Bread 




JUNKET 


Junket 


Jogged Veal 

Jugged Veal 
Julienne Soup 
Jumbles 

Tunket —In warm weather this 
jnustbe made not more than an boitf 
or two before it is needed Into a 


See Veal 
See Soups 
See Caltes 


quart of milk stir two *j*£*£^ 
of powdered sugar, & ^ble^spoonful 
vanilla extract, an , arin room the 
of liquid rennet In u „ ^ a 
milk will soon become t ^ 

custard when it must ^ suf?ar 

—» i »”' 1 m ,,h ‘ d ‘ 

it was formed 



K 

Kabob — This is an Indian dish. Koumiss — Champagne bottles and 
and is usually made of mutton veal, fine corks are necessary ' Till a bot- 
or fowl Its peculiarity is tint it is tic three-quarters full of milk, add a 
cut into pieces seasoned rather highly, table-spoonful of fresh brewer's (beer) 
then fastened together with skewers yeast and a table -spoonful of sugar 

and thus both cooked and served syrup Shake thoroughly, then fill 

For mutton kabobs, take cither the up the bottle with milk and shake 
lom or the best end of the neck Re- again The corks, wluch should have 
move the skin and fat, and cut the soaked m hot water on a stove for at 
meat into steaks Mi\ lialf a pm t least an hour, are driven m with a 
of fine bread - crumbs with a small heavy mallet, and are then to be tied 
nutmeg, grated, a dessert - spoonful down securely Stand them up- 
of powdered limed herbs, a table- right in a cool, dark place, say on 
spoonful of salt, a tcaspoonful of the floor of the cellar After two or 
pepper and a small pinch of cayenne two and a half days lay the bottles 
Beat the yolks of three eggs Dip on their sides untd required for use 
the chops into these, and aftemards If brewer’s yeast cannot be got, bake 
into the bread-crumbs, twice Fasten one fifth of a cake of compressed 
them together in the position in which yeast (dissolved) to each quart of 
they were before they were cut put milk 

a skewer through them, tic them to Koumiss contains the full nutn- 
thc spit and roast before i clear fire ment of milk and the stimulating 
Baste them liberally u ith some good qualities of wines and liquors without 
dripping and the contents of the pan their ill effects It is agreeable and 
Have half a pint of good brown gravy, refreshing in taste, and highly diges- 
thickencd and flavored, ready to pour tible and nutritive in character 
over the mutton before sending it to 

table Time an hour and a half to Kromeskies are croquettes cooked 
roast Kabohs are frequently cur- in the Russian manner Mince the 
nod, or are served with a curry remains of any cold meat, fish, poujtry 
sauce or shell-fish, as for croquettes , season 

and shape them, as usual Instead 
Ketchups See Pickles of dipping them m egg, and after- 

wards m bread - crumbs cut some 
Kidneys — The following recipes slices of cold, fat bacon (boded) as 
for cooking kidneys wdl be found un- thin as possible , wrap up the cro- 
der their respective headings as indi- quettes in these, dip each one m a 
cated little frying batter, fry them in hot 

Kidney, Beef See Beef clarified fat, and, when brown and 

Omelet See Eggs crisp, arrange on a hot dish , garnish 

Mutton. See Mutton with fried parsley and serve lnune- 

Pie See Veal diately Kromeslaes may be made 

with Mushrooms according to any of the reapes given 

for croquettes, and should be cooked 
See Cakes as above 
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Kisses 



See Cakes 


L 


Lady Cake. 
Tinkers 
Sutherlands 


Lamb For various reapes see 
Mutton 


Lapland Cakes Sec Bread. 

Lard, To — It is a great improve- 
ment to all dr> lean meals and re- 
quites to be neatly done but for this 
i h tic practice is all that is ncces- 
sarv Cut the bacon (uhich for 
white meat should bv. cured without 
saltpetre for fear of reddening the 
lksh) into narrow strips of equal 
length and thickness Put each strip 
ol bacon which is called a lardoon, 
into a Larding - needle On the point 
of tins take up as much of the flesh 
as will hold the lardoon firmlv draw 
the needle through and the bacon 
with it leaving ibout lialf an inch 
at e ich side Repeat the process 
is eveitlv as possible ind at cqu il 
distances until ilie meat requiring 
to be Lirded is covered with these 
checkered rows 

Layer Cake Sec Cakes 

Lemons — The following recipes for 
using lemons will be found under their 
lespectlle lu uluigs is indicated 
Letuou Sheri* t See Leverages also 
lees 

Svrnp See Beverages also 
Preserves 
BLiac ui m^e 

See Blanc m iu_e 
C ike See Cakes 

Cl ve e Cikes 
Putls 
Tartlet 


Lemon Drops See Candy 

Cream See Cream. 

Custard See Custards 

Floating Island 
Meringue 

Creams without Cream. 

See Fruits 


Rice 

Snow 

Solid 


Sponge 
Fn.ters 
Ice 

Ice-cream 
Jellv 
Pickled 
Pie 
Tarts 
Turnovers. 
Marmalade 
Dumplings 
Pudding 
Sauce 
Souffle. 

Lemonade for Invalids 


See rntters 
See Ices 

Sec Jellies 
Sec Picldes 
See Pies 


See Preserves 
See Puddings 

See Sauces 
See Souffles 
See Trui ts 


Lent Salad Sec Salads. 


Lentils — The following reapes for 
cooking lentils wall be found under 
tlnar respective headings a3 indi- 
cated 

Lentils Boiled See Vegetables 

Savorj 

Soup Sec Soups 

Lettuce — The following reapes for 
cooking lettuce will be found under 
their re r peeuic headings as indicated 
Lettuce SaLad See Salads 

Soup See Soups 

Boded See \cgctibks. 

Stuffed 

Lily Cake. 

16 


Sec Cil e 



Lima Beans 


LOBSTERS 


Louise Pudding 


Lima Beans. See Vegetables 

Limes, Preserved Sec Preserves 

Liqueurs — The name liqueur is 
tpphed to my alcoholic prejxir llion 
ils\orsil, perfumed, or sweetened so 
is to lx. more iqrex ikle to the t iste 
These preparittons ire \er> numer- 
ous the follow mg are timing the prin- 
cipal \bsinlhe, which is spirit sweet- 
ened ind il nored will) the } oung tops 
of i species of irtcmisi i \niseed cor- 
dial, m ide b\ imparting to we tic spirit 
the 11 nor of imsced coriander, ind 
sweet fennel seed, tnd sweetening it 
w ith a highly cl intied syrup of refilled 
sugar Clove cordi d 11 nored with 
bruised cloves ind colored wath burn- 
ed sugar Curajou, made in the West 
Indies Kirschw isser is made in Ger- 
many and Switzer] ind from cherrj- 
juicc fermented The n line signifies 
cherry vv atcr KUmmcl is prepared in 
the usual vv ly with sweetened spirit 
flavored with ciuiun and caravvav- 
sccds 'Maraschino is distilled from 
bruised cherries The vv lid fruit is not 
used but a delicately flavored v inety 
grown only in Dalmatia Noyau or 
Crime de Noyau is a sweet cordi d 
flavored with bitter almonds (bruised) 
Peppermint consists of ordinary svv ce*- 
ened gm flavored with the essential 
oil of peppermint which is previous- 
ly rubbed up with refined sugar, to 
enable it to mix with the very weak 
spirit Chartreuse (j cllow and green) 
prepared from a mixture of herhs, is 
made by Trench monies E iu de 
Dant/Jg contains gold-leaf, and is 
frequently used to ornament jellies 
It is made of brandy highly flavored 
Vanilla, lemon orange, and other 
flavors are obtainable at any grocers 
411 liqueurs are useful in flavoring 


Set, Beverages for recipes of home- 
in ule liqueurs or cordi ils 

Little Creams (for luncheon) 

See Creams 

Liver, Beef See Beef 

Liver, Calfs Sec Veal 

Liver Force-meat See Force-meats 

Loaf Cake See Cakes 

Loaf, Veal See Veal 

Lobsters — The following recipes 
foi cooking lobsters will be found un- 
der their respective headings as indi- 
cated 

Lobster \ la Newburg See Fisli 

Baked 
Broiled 
Casserole of 
, Coral Sauce 
Coquillcs of 
Creamed 
Curried 
Tarce 
Fricasseed 
Jellied 
Patties 
Ragout of 
Salad, Marseillaise 
Shells of 
Souffld 
Stewed 
Stuffed 

Salad See Salads , also Fish 
Salad Dressing 
Salad Loaves 

Sauce See Sauces 

Souifl 6 See Souffles 

Soup or Bisque See Soups 

Louise Pudding See Puddings 




M 


MACARONI, SPAGHETTI, VERMICELLI, 
NOODLES, POLENTA, ETC. 


Macaroni requires abundance of 
water to cook properly, at least three 
quarts of salted boiling w iter to Ja lb 
of macaroni The water should boil 
rapidly and the macaroni should be 
stirred occasionally with a fori.. It 
should boil thirty -fi\e minutes for 
the small and three-quarters of an 
hour for the large \fter the mac- 
aroni is cooked it should be thoroughly 
drained in a colander Vermicelli and 
spaghetti require less tune than mac- 
aroni in boiling 

Another way —Put half the con- 
tents of the package into die sauce- 
pan. Cover with plenty of cold water 
and boil slowly on die back of the 
range about three-quarters of an hour 
Dram dioniughly place the macaroni 
in a pudding-dish season with salt 
and pepper add one cupful of cold 
milk and sprinkle in dirce table- 
spoonfuls of grated cheese (Parmesan 
or Gruy fere preferred) and one table- 
spoonful of butter Bake until brown 

Sauce for Macaroni — Take a car- 
rot a small onion a bit of cclerv 
a leaf of thyme half a bav-Icaf two 
peppers one clove a bit of parsley 
and fry them in a fable-spoonful of 
butter When the vegetables are 
well colored stir m two table-spoonfuls 
“‘ flour and let the flour brown. 
Add a quart of tomatoes and simmer 
f°r half an hour Stir Uus frequently 
and when it is done strain it through 
a sieve Add a teaspoonful of salt 
a salt-spoonful of pepper, and a tea- 
spoonful of sugar This tomato sauce 
™ be enough for I J5 lhs of macaroni 


But du. sauce will keep a long time 
in cold vve idler Take a large dish 
put a 1 iyer of macaroni in the bottom 
pul a table-spoonful of Parmesan 
cheese over it, and moisten it well with 
die tomato vuice Continue this 
till the dish is full and cover it with 
tomato sauce bet the dish of mac- 
aroni in the oven for about ten minutes, 
and then serve it 

Macaroni, Baked, with Oysters — 
Bod it untd tender Butter a baking- 
dish and put m a layer of macaroni 
Sprinkle with salt paprika, cracker 
dust and iuiv bits of butter -VI- 
temate lay ers of macaroni and oysters 
untd die materials arc used having 
macaroni for die top lay cr Pour ov er 
all die liquor from the ovsters and 
half a cupful of cream Bake thirtv- 
five minutes in a hot oven covering 
the dish widi a tin plate the first fifteen 
minutes 

Macaroni an Gratin — Bod and 
dram as usual Put the macaroni 
in a saucepan widi a little butter 
and equal parts of Parmesan and 
Swiss cheese grated Stir gendv 
and as soon as the cheese has melted, 
sene 

Macaroni Milanese. — Boil the 
macaroni as usual drain it in a 
colander then put it into a deep 
earthen-ware baking-dish in suc- 
cessive layers of macaroni and grated 
cheese A little cayenne pepper great- 
ly improves the flavor also Lay 
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Macaroni, Patd of MACARONI Moodies, or Mouiltes 


on the (oj» lu,t , of fn. h huthr ll> 
lining cm>u> lj for t 1 \r, c dt liftil 
Pour oxer it enough utiskumiutl 
morning x milk to mur tin. whok 
md hike in i tci ul irh betted men 
for fifteen or twuitx mmutiN berxi. 
u|> qntcklx iikI do not let it become 
drx bx exposure to too mien c a In. it 
Be cmful m pun.li i uu tit >c itotu 
to K c t the I'uunnc It ill m truck 

Macaroni, Patd of — Bod rt or 3 
or., of macaroni in good \c il broth, 
<lr mi, nul cut it into ciju.il km tbs 
of two mebe Cm c r tbc bottom of i 

i iic-duli uitli m icirom, ind on tln-» 
lit i quenelle of forec lilt it Ji! tceil 
cqii lllj with m\ land of jxmltrj or 
g ime boned nul m fillet* swett- 
brt-ids cockscombs, prellotlslx stow* 
cd with truftk-. or mushrooms ind 
minced Put the with dternate 
kijers of the m i carom md me it md 
an cqu.il qu mute of ere im ind rich 
gravy to fill the dish Duke with i 
cnist oxer the toji P innesan cheese 
should iccompany tins dull, or it m i> 
be mixed with the m icorom rune, 
thirty minutes to swell the macaroni , 
to bake, half in hour 

Macaroni Pie and Game. 

Sec Game 

Macaroni Soup — PI un beef soup 
to which macaroni is added just be- 
fore serving The macaroni should 
have been previously boiled 

Macaroni Timbales 

Sec Noodles, Timbales 

Macaroni, Titellis — Take lb 

of macaroni boil it in salt and water 
until soft Take one quart of toma- 
toes, half a pint of water 2 ois of fat 
bacon. Cut into small pieces one on- 
ion a small bunch of parslev, and 
bod all these ingredients together for 
half an hour Then pass the mixture 
through a colander and add a table- 
spoonful of butter, seasoning with pep- 
per and salt to your taste Put it on 
the fire again, and let it bod five min- 
utes Let tbc macaroni and the to- 


ut do sauce both be very hot Put i 
Iixirof mucirom nul one of grvtcil 
cheese then pour i lullcfid of the 

ttiee mcr it md so on Arrange it 
in i tureen md scree as soup It is 
cite ii from deep pi itcs, although not 
liquid md gciicrdh relished Maca- 
roni prepared iftcr tins recipe may be 
used i a vegetable 

Noodles, Buttered — Throv the 
noodles into boiling water, and let 
them bod for ten minutes Take 
them up with i str liner put them on 
l hot dt h melt some fresh butter m 
n stewp.ni sprinkle a large handful 
of bn. id crumbs in it anil let them 
rein un until the v arc lightly browned, 
(ben put them upon the noodles 
Cl infs a little more butter if the 
first portion uas dneil up in browning 
the crumbs and pour it oxer the dish, 
serxe xtry hot Tune, ten minutes to 
bod the noodles 


Noodles, or Nouilles —Noodles are 
m uk of delicate pastry cut up into 
ribbons md x annus shapes and used 
us a substitute for xernncelli and mac- 
aroni either in making flitters or pud- 
dings or for serving w ith cheese or in 
soup T ike 'a lb of fine flour put it 
on the pastry-board make a hole in 
the centre and in this put two eggs 
Add a pinch of salt ]A oz of butter, 
and a loaspoonful of cold water, and 
mix all together into a very firm, 
smooth paste Leave it a little whde 
to dry then roll it out as thin as pos- 
sible, and cut it into thin bands about 
an inch and a quarter in width Dredge 
a little flour upon these and lay four 
or five of them one above another, 
then cut them through into thin shreds, 
something like vermicelli shake them 

assrasasC'WB 

cannot be made without a straight 
rolhng-pm and smooth pastry-board. 
When wanted for use drop them 
gradually into boding water, stirring 
gently mth a wooden spoon to keep 
them from getting lumpy Let them 
bod from six to twenty minutes, then 
take them up with a strainer , drain 
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Vcrnuccllli 


MACARONI 


Marble Veal 


with ..ilt itii! jk. i*j*cr <«rt(c tin. 
% .' 1 !, of thi. it it*! In ik il ii v • over 

t* v. t» [> i f tl i. tli li vt itt flu. mi. n i 

n 1 1 :«t until \ ill lie i t.tl \u l erve 

VcrnstCdli — IuiimIIi i i picp- 
iritn'ii if i lu licit tlmir iif t uii* 
* itin i ni* ir m ii h trout It t< 
ut tl c ft til t'f !• ii litre ol < uni 
I'inuj il> nine from u , uori i like 
itpciriUec It h Ucd ill III11V. 
•it ! 1 nulwi, u.d for m tkin (itn! 
t’nii t, etc. 

Vermicelli A la Reme — 111 melt 
tr c vermicelli m t> ilm w iter <lr mi 
it nut throw it in n mi e mli mn 
it Hill e icll ei until Whetl dune 
i thort time lx fun. Hum thul.eii it 
with the iolL» of cu lit c,.t i mixed 
mill cu mi mi! jmur tl t veruueellt 
into tl e tuucii for fc ir tl e thicheiiim. 
si ouid i,i.t loo much dune which 


\ mild U. the c t c if it rein lined on 
the corner of the slote 

Vermicelli, Timbale — Put in u 
«itiie|Mii one ijuirt of milk, with 
’i lli of ennui ited mgir one tci- 
'>l»*onfid of \ mill i extract, or inn 
preferred fl nor uul one te i poonful 
of t nod hotter when it tl e boiling 
t»utit ldd ’j lli of vermicelli Cook 
twetitv nunutci remove from the 
tin. mil cool Add to the vermicelli 
l vo vhoti ci 1,1 mix well ind 1 istl> 
ldd four 1 1 hie sjioonftils of whipped 
cu t u Mix ii; mi Bum r i quart 
mould pour the vermicelli m it Put 
the mould in i deep pun linlf filled 
with hot w iter flake in i hot oven 
for tweiitv minutes Put a round 
hot pi ite over the mould ind turn 
the timbale out Serve around it n 
hot m trin d ule of fruits the kind to 
suit tile t iste 


Macaroon Ice-cream. Sec Ices 

Macaroons Sec Cukes 

Macddomc of Fruits Sec Fruits 

Macddomc Jelly See Jellies 

Mackerel — The follow inn iccipes 
for cooking mackerel will l>e found 
under their respective headings as 
indict ted 

Mackerel Baked See Fish 

Baked Fillet of 
Boiled 

(Fresh) Broiled 
Spanish, Salad 

Madeira Cream. Sec Creams 


dcr their respective headings as indi- 
cated 

Mangoes Oil See Pickles 

Pepper 
Stuffed 

Maple Sugar — The following rec- 
ipes for cooking maple sugar will be 
found under their respective headings 
is indicated 

Maple Cream Cake See Cakes 
Laver Cake 

Balls See Candy 

Caramels 

Creams 

Taffy 

Cream Custard 

See Custards 
Mousse See Ices 


Mahogany Cakes Sec Bread 
Maltre d'Hotel Butter Sec Butter 
Maitre d'Hotel Sauce 

See Sauces 

Mangoes — The following recipes 
calling for man goes will be found un- 
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Marinade 


MARZIPAN 


Meats 


Marinade — A. marinade is a flavor- 
ed pickle in which fish and meal arc 
soaked for a while before bung cooked 
Sometimes the liquor and seasoning 
are boiled together, and allowed to 
get cold before being used The mar- 
inade can then be employed again 
and again, if it be boiled occasionally 
When a small quanta t> only is re- 
quired, the marinade is used raw 

Marinade, Cooked — Fry two on- 
ions two carrots, two bay-leaves, three 
shallots, a bunch of parsley, a sprig 
of thyme, and a clove of girlie m 
3 ozs of butter Pour on one quart 
of water and one quart of \ inegar 
and boil for three minutes Add 
pepper and salt, and store for use 

Marinade, Raw (for small portions 
of food such as fillets of fish and 
slices of poultry) — Put a faggot of 
herbs with a little pepper and salt 
into a dish , pour on it a gill of a megat 
and a table-spoonful of oil If liked, 
onion may be used instead of or as 
well as herbs 

Marinaded Eggs See Eggs 

Marlboro Tarts See Pies 

Marmalades. See Preserves 


Marrons. 


See Chestnuts 


Marsh-mallows See Candy 


quick one, as it has to be kept up till 
the almonds arc reduced to a thick 
smooth consistency, and tho longer 
the grinding in the mortar is done 
the smoother is the result, and it is 
desirable that it should be almost 
as smooth as oil When as smooth 
as you can get it, add an equal 
weight of confectioner’s white sugar, 
or honcj, and put it on the stoic m 
a porcelun saucepan or in a double 
boiler, continually stirring and smooth- 
ing and pressing it together with a 
big wooden spoon Whether sugar 
or honey, work it together till it no 
longer clings to the side of the sauce- 
pan and has become a tolerably 
compact mass, then remove from tne 
Ore, and after it is sufficiently cool 
pour it out on a clean bread-board, 
and work into it, as if it were a lump 
of dough, another pound of the sugar , 
and that done, roll it into a long strip 
from a quarter to a half inch tnicK, 
and cut it into lozenge - shaped o 
circular cakes two or three inches 
in diameter put a narrow n® ^ 
the paste round the cake, and tne 
set it into a warm oven, but not a 
hot one just long enough to gi' e 
the famtest color imaginable, or i 
it dry off naturally, and so keep 
snow-white It is now good enougn 
to set before the king without any- 
thing more 


Mayonnaise Dressing 

See Salads, also Sauces 


Marzipan. — Take 2 lbs of shelled al- Meagre Soup See Soup 

monds and loosen the skins by throwing 

them into hot water and then blanch Meat, Extract of, , 

them by repeated baths of stone-cold See Extract ol "lea 

water, and when dry bray them half . ne3 

a dozen at a time in a marble mortar, Meats — A complete list °*, recl SgZ 
with a sprinkle for every half-dozen for cooking beef will be found una 
either of rose - water or of orange Beef for cooking veal, under ye , 
flower, as the taste directs the la^er for cooking mutton under Muttoi » 
being a little more pungent If to for cooking lamb under Mutton , j 
about every two dozen sweet-almonds cooking pork, under Pork See also 
one bitter-almond is added the prod- the various divisions of recipes u 
uct is a tnfle more spirited than with- der Soups Sauces, Sandwiches an 
out the bitter - almond , hut it is op- Canapes. Game, Salads, Gravies an 
tional The grinding of the nuts Thickenings, Force-meats and Stun- 
into a smooth mass is not a very ings, etc , etc , and special articles or 
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Meats, Potted 


MILK 


Mock Turtle Soup 


combinations of meats under their re- 
spective names, such as Sausages, 
Olla Podnda Agrodolce, Sweetbreads, 
Tnpe, etc , etc 

Meats, Potted — To pot meat is one 
way of preserving it longer than 
would be possible in the ordinary way , 
and m potting it this is done by pound- 
ing the llesh to a pulp in a mortar, 
mixing it with salt and spices, press- 
ing it into a jar, and covering it with 
a thick coat of melted butter or lard 
to exclude the air The jar is then 
tied down tightly with bladder or 
oiled paper The remains of any 
tender, well-roasted meat will answer 
just as well for potting as if it were 
dressed for the purpose, but care 
should be taken first that the meat 
is cut through and that every little 
piece of skin, fat, smew, and gristle 
is removed and afterwards that it is 
pounded so thoroughly that not a 
single lump is to be found in it Care 
is required, too in seasoning it and 
it is better to add the spices gradually, 
and to keep tasting the meat until it 
satisfies the palate — for additional 
spice can be put in when it cannot 
be taken out At the same tunc 
potted meat is worth nothing unless 
it 13 pleasantly flavored and it is 
almost universally liked rather highly 
seasoned The meat should be cold 
before it is cut, and the butter should 
be cool before it is poured ujxm the 
paste The gravy, too, should be 
drained thoroughly from the meat, 
or it will not keep Dry and salted 
meats will need more butter than 
fresh white ones 


tight with antiseptic cotton, lay them 
in cold water and boil for at least 
an hour, and do not take them out 
until the water is cold, nor remove 
the stopper until the milk is to be 
used 

To scald milk, put it in a double 
boiler As soon as the water in the 
lower pan boils, the milk is scalded 

Sour milk is useful for many pur- 
poses, esiiecially in making biscuits, 
etc 

When sour milk or molasses is used 
in baking omit cream of tartar or 
baking-powder, using soda only 


Milk Punch. 

See Beverages 

Milk Scones 
Toast 

Sec Bread 

Milk, Sour See Bonny Clabber 

Mince-pies and 

Mince-meat 

Sec P'cs 

Minced Mutton. 

See Mutton 

Minced Veal. 

See Veal 

Mint Sauce 

Sec Sauces 

Miser's Sauce 

Sec Sauces 

Mixed Catsup 

See Pickles 

Mixed Fruit Pudding 

face Puddings 

Mixed Pickles 

See Piel Its 

Mixed Preserves 

Sec Preserve 


Meringues See Cakes Mixed Salad So*. Sul ids 

Meringue Sauce See Puddings Mixing — Liquids ind drv in itcn- 

als should be mixed qjartti.lv When 
Mcrvcille Salad See Salads mixing i liquid with i did or drv 

111 itenal the liquid is to be idded 
Milk — Absolutely clean bottles verv Mowlv and stirred ei il 1 111th 
ire necessary (o sterilize milk Souk to ivoul lumps 
them in sod i mid hot w iter tud se dd 

with boiling vv iter just before using Mock Crab Bisque See Siup 
Hie fresher the milk the Ixtter Put 

the milk in the bottles uul cork them Mock Turtle Soap, See Soapi 


Molasses 


MUSHROOMS Mutton and Lamb 


Molasses — The following recipes 
calling for molasses will be found 
under their respectiie heads as in- 
dicated 

Molasses Candy See Candy 

Fruit Cake See Cakes 
Layer Tarts See Pies 

Pudding See Puddings 

Mousseline Pudding 

See Puddings 

Mousses See Ices 

Muffins See Bread 

Mullet & la Maitre d’Hotel 

See Fish 

Mulligatawny with Chicken. 

See Soups 
with Veal 
with Vegetables 

See Soups 

Mush, Indian-meaL See Porridge 
Wheat 

Mushrooms — The following recipes 
for cooking mushrooms will be found 
under their respective headings as 
indicated 

Mushrooms & la Bordelaise 

See Vegetables 
h la Cassetout 
& la Crfiole 
Dei died 
for Garnish 
Fricassee 
Grilled 
Ragout 
Scalloped 
Stew 
Toast 

Omelet See Vegetables , 
also Eggs 


Mushrooms Force-meat of 

See Torce-meats 
Stuffing for Turkey 

See Force-meats 
Catsup See Pickles 

Sauce See Sauces 

Muskmelon Pickles See Pickles 

Mussels a la Mannihre See Fish 
au Gratia 

Mustard, Indian — To a mixture 
of mustard and flour in equal quan- 
tities, rubbed to a smooth, stiff paste 
with boiling water add a little salt, 
and reduce the thickness as follows 
Boil down four shallots, shred finely 
with a wineglassful each of vinegar 
and mushroom catsup and half a 
glassful of anchovy sauce In ten 
minutes pour these ingredients, boil- , 
ing hot into the basin over the mus- 
tard-and-flour mixture stirring untd 
it is smooth and of the proper con 
sistency Put a shallot, bruised into 
each bottle when stored Indian mus 
tard will keep for some time and is 
excellent as a breakfast relish Tinw 
ten minutes to boil Sufficient for yt 
lb of mustard 

Mustard Sauce. See Sauces 

Mustard, Tartar — Moisten with 
equal quantities of horseradish and 
chilli vinegar x /\ lb of the best mus- 
tard to which a teaspoonful of salt 
has been mixed Add the liquids 
gradually and rub with the back 
of a spoon until smooth Less chilli 
vinegar and a little tarragon, u ap" 
proved will make an excellent mus- 
tard , or more horseradish vinegar 
may be used, while the other vinegar 
is diminis hed m quantity Sufficient, 
a quarter of a pint of vinegar 


MUTTON AND LAMB 


The recipes for lamb sheep lud- 
ncj s etc , will be found at the end of 
Uk. mutton recipes 
The best mutton is that of sheep 


from four to five years old It is 
all the better if Kept for a few days 
before it is used Like all v°a*]S 
animals lamb ought to be thoroughly 
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Mutton Fillets 


MUTTON 


Mutton, Leg of 


pepper and salt. Roll the cutlets 
up in the paper to preserve the gra- 
vy, broil them on the gridiron, and 
serve them up in the paper, with 
mushroom sauce and, as a vegetable, 
green pease 

Another way — Cut some mutton 
cutlets round, and not too thick , 
dip them into egg and bread-crumbs, 
then into chopped mushrooms, then 
into the egg and crumbs again, and 
fry in butter a hght brown When 
sent to table, pour over them a hide 
good gravy of either beef or veal 

Mntton Fillets Mignons — Cut 
three slices from the middle of a 
large-sized leg of mutton each slice 
about three-quarters of an inch 
thick md remove the fat and skm 
Cut from each slice two round fillets 
Rub both sides with half a salt-spoon- 
ful of salt, quarter of i one of pepper 
Put in a skillet one heaping table- 
spoonful of butter when melted and 
hot place the fillets in it Cook four 
minutes on each side Do not pack 
the fillets while turning or removing 
them as the juice would run out. 
They must be served as soon as 
cooked m order to be perfectly jiucy 

Mutton, Fillets ofl — Procure two 
fillets from a lom of mutton pare off 
iU die sinewy skin which lies be- 
neath the fat and cut them in two 
when thev arc tnramed Roll them 
in two table-spoonfuls of melted but- 
ter, which has been seasoned nth 
one teaspoonful of salt and one salt- 
spoonful of black pepper Roll them 
afterwards m plenty of bread-crumbs 
Brod tnem for five minutes but not 
fast and on each side Melt two 
table-suooufuls of good butter add 
to it one table-spoonful of parsley 
chopped fine and one teaspoonTiil of 
lemon- juice Pour over the fillets, 
aud serve very hot. 

Mutton or Lamb Pot -pie. — Cut 
3 lbs of lean mutton into small 

j ares ^ there are anv bits of fat 
ond gristle remove these Put the 
meat over the fire m a saucepan 


with enough cold water to cover it. 
Bring very slowly to the boil and 
simmer gently for an hour Now 
add a cupful of salt pork cut into 
tiny dice and stew for a half-hour 
longer Season with salt, pepper, and 
kitchen bouquet to taste Make a 
biscuit dough of a pint of flour sifted 
twice with a half-teaspoonful of salt 
and a teaspoonful of baking-powder 
Wet with enough milk to make a 
soft dough, and roll this out qiuckl> 
and lightly Cut this dough into 
strips one inch wide and two inches 
long, and drop mto the boiling stew 
Cover the saucepan closely and cook 
for ten minutes after the dough- 
dumplmgs are added. Remove from 
the fire, turn mto a deep platter, 
serve at once 

Mutton, Leg of, Boiled. — For boil- 
ing, this joint should not hang so long 
as for roasting Two or three days 
will be enough if the color is consid- 
ered of importance This and careful 
sknnmmg will prevent the necessity 
for a floured cloth which some inex- 
perienced cooks resort to Cut off the 
shank-bone, and if necessary wipe the 
joint with a damp cloth Put it into 
a large oval stewpan with as much 
boding water as will cover it When 
restore! to its boiling state, skim the 
surface clean, and draw the stewpan 
to the side of the fire to allow the con- 
tents to simmer until done Allow 
for a leg of mutton of 9 or 10 lbs 
two and a half hours from the time it 
bods Bod verj voung turnips for a 
garnish these wdl take tu enty min- 
utes but allow an hour for older ones 
which are to be mashed Place the tur- 
nips which should be of equal size 
round the dish and send the mashed 
ones to table separately Melted but- 
ter with capers added should accom- 
pany the dish The liquor from the 
boding may be converted mto good 
soup at a trifling expense Time, 
about twenty minutes to each pound 

Mutton, Leg ofj Boned and 
Stuffed. — Having removed the bone 
from a small leg of mutton, fill the 
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Mutton, Roast 


MUTTON 


Mutton, Ragout of 


four carrots, two tunups, two middle- 
sized onions, each stuck with two 
cloves, a stick of celery, two blades 
of mace, and a few peppercorns, 
with enough weak stock to cover 
Stew gently for three hours, then 
reduce the stock by rapid boiling, 
and brown the meat in the oven, 
using a little of the stock w ith w hat 
flows from the meat to baste, and 
when glazed to a light color serve 
with the sauce poured over it See 
Sauces 

Another way — Small lean mutton 
is particularly adapted to this mode 
of cooking It may be larded and 
braised or done without the larding 
Put it into a braismg-pan with slices 
of bacon o\ er and under, so that the 
bottom of the pan shall be well lined 
Between the mutton and bacon strew 
cut carrots, onions sweet herbs 
parsley, and a baj-leaf, also a bit of 
garlic, if liked, and pepper and salt 
Moisten with half a pint or more of 
good meat gravj or broth, and allow 
a leg of 6 or 7 lbs to stew nearly 
four hours If stewed very gently 
the hquor will not have lost much 
in quantity When the meat is done 
enough, strain, reduce the gravy 
by quick boihng and serve in a 
tureen Glaze the mutton and send 
it to table garnished with onions or 
white beans boiled m good v eal broth 
A dozen peppercorns and four cloves 
with a stick of celery may be added 
to the braising-pan if a higher flavor 
is liked 

Mutton, Leg of, Roast — Rub it 
lightly with salt and put it at once in 
a very hot oven for the first five min, 
utes then shut off the draught, and let 
it roast more slowlv in a moderate oven 
until done Baste continually with 
a little good dnpping until that from 
the joint begins to flow When with- 
in twenty minutes of being done 
dredge it with flour and baste with 
butter or dnppmg and when the froth 
nses serve on a hot dish Add a little 
Eadract of meat to the gravy in the 
pan and a little boiling water, and 
pepper and salt. Pour the gravy 


round the meat, not over it. Time 
fifteen minutes per pound, and fifteen 
minutes o\ er 

Mutton, Minced (with poached 
eggs) — Chop cold boiled or roast mut- 
ton quite fine Put two cupfuls of this 
into the frying-pan with half an onion 
minced, and half a cupful of good 
gravj If > ou hav e none, use instead 
a little hot water and a lump of butter 
the size of an egg Just before taking 
the mince from the fire, stir into it a 
table-spoonful of Worcestershire sauce 
or two table-spoonfuls of tomato cat- 
sup Heap the mince on small squares 
of buttered toast laid on a hot piatter 
and place a poached egg on top of 
each mound Serve very hot 

Mutton Patties — Line some tartlet- 
moulds with a good paste Take an 
equal weight of lean mutton from the 
fillet and fut bacon, which pound to- 
gether Season to taste wath salt a 
verv small quantity of spice and cay- 
enne pepDer Place a round ball of 
the meat into each patty-pan cover 
with paste, and make a small hole m 
the centre Bake in a quick oven 
and pour into each patty through a 
funnel a little well -seasoned gravv 
or glaze before the patties get cold 
Time, about twenty minutes 

Mutton, Potted — Cut into thin 
slices and then pound together m a 
mortar 8 ozs of well-dressed -roast 
mutton freed from fat and smew 
and half that quantity of l 501 ] 6 " 
tongue then mix with the pounded 
meat 3 ozs of good fresh butter, and 
add while pounding a salt-spoonful 
each of made mustard and white 
pepper with a quarter of a gram 01 
cayenne and salt if required “; ore 
in a cool place and in an earthen- 
ware jar or in several small ones 
over which should be run some clari- 
fied butter 

Mutton, Ragout of, French 
Place 3 ozs of butter in a stewpan 
as it melts stir in two table-spoonfuls 
of flour conunue to stir until it is 
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Mutton, Saddle of 


MUTTON 


Mutton, Shoulder of 


nuxlv brow mil then put m (lie 
mutton cut into vju in. pieces and 
uifhcicnt u iter to ncirli cover the 
mutton, fl ivor with i few sprit's of 
parslcv which must ifterw irds be 
removed Vdd two lumps of sugir 
mil pepper nul salt to taste When 
it his once boiled, remove to tile 
side of tile fire tnd let it sunnier for 
an hour I o to a nice brown three 
good-i/ad turnips prevtouslv cut 
into dice put them into the stew pan 
with the melt tnd simmer for a 
couple of minutes Yrrange the 
ragout upon the dish pi icing the 
turnips in the centre ind the pieces 
of meat round the edge Pour the 
sauce over the whole, and serve very 
hot 

Mutton, Saddle of. — Remove from 
a saddle of mutton all uneatable 
portions and loosen the skin Roast 
for one hour before a clear fire turn- 
ing it often Remove the skin sprin- 
kle on flour and salt and ro ist attain 
half an hour hasting often Thicken 
the grav> tn the dripping-pan, and 
pour it over the mutton when done 
Serve upon a very hot dish 

Mutton Sausages — A delicate 
sausage is made from the remains 
of an underdone leg of roast mutton, 
or any other joint from winch slices 
can be got without fat Chop I lb 
of lean, underdone mutton and 6 ozs 
of beef suet separately, then mix 
them with 4 ozs of finely prepared 
hread-crumbs and put them into a 
bowl with a pint of oysters ind two 
anchovies also minced, a seasoning 
of thjmc, marjoram and powdered 
mace, and some pepper and salt 
Sloisten with two beaten eggs, and 
a little of the anchovy liquor, if re- 
quired Make into a firm paste and 
roll into sausages or make into balls 
The meat will keep for a few days 
Time to fry, seven or eight minutes 

Mutton Stew — Cut the cold mutton 
into thin slices, taking care to re- 
move the gristle skin or smew that 
may adhere The pieces taken off 


can be put by to make gravy or broth 
Put mto t slew p. in the pieces wanted 
for a stew , pour over them a little 
gnv> tli it Ins been boiled with a 
Very little thyme and a few pepper- 
corns , uld a few drops of essence 
of celery, or three or four celery 
he uLs &in be boiled with the tlivmc 
tn the grivv, let the meat warm 
slowly after idding the hot gravy 
Just before sending the stew to table 
take out the inc it, dredge a little 
flour into the liquor let it simmer 
1 few minutes put back the meat, 
and llow it to heat up well 

knottier way — Cut six or seven 
slices from a cold leg of mutton, 
remove the skin and fat, cut into 
sm ill pieces and put in a stewpan, 
sprinkle flour over the whole then 
prepare tile sauce in a soup-plate 
thus Cut a leek very small add a 
dessert spoonful of red currant jcllj , 
ind pickled onion or gherkin , mis. it 
up vv ith a fork with the lctlc. Take 
a littb chutney four teaspoonfuls of 
Worcestershire sauce, two of catsup, 
one of essence of anchovy, and four 
table -sjioonfuls of stewed tomatoes, 
add a very little water, and pour a/ 
over the meat Let it simmer if 
minutes then serve m a hot dish / 

Mutton, Stuffed Shoulder a / — 
Have the bones removed frol a 
shoulder of mutton leaving only a 
short piece to make a handle Sprin- 
kle inside and all over half a table- 
spoonful of salt and one salt-spoon- 
ful of pepper Bod for twenty 
minutes only one quart of potatoes 
in their jackets and put them for 
ten minutes in the oven to dry them 
well Chop fine two table-spoonfuls 
of omons, put half a table-sjjoonful 
of butter in a small saucepan, and 
cook the onions in it four minutes 
Peel the potatoes chop them fine, 
add the omons and 1 lb of sausage 
meat seasoned with half a tabte- 
spoonful of salt and one salt-sjmonful 
of black pepper Mi-v. everything 
well, fill up the inside of the shoulder 
very full Stitch it, place it in a 
roasting- pan with one gill of broth. 



Braised Lamb 


MUTTON 


Lamb Cutlets 


roast it for an hour, then add the 
remaining stuffing in the roast-pan 
ail around the meat Cook forty -file 
minutes longer After the first thirty 
minutes, baste every fifteen minutes 
Serve the stuffing around lt- 

Bnused Lamb — Wipe a lund-quar- 
ter vv ltli a damp towel , shce one carrot, 
one omon and one turnip ui tlic 
tiottom of a brnsmg-pan, add a 
stalk of celery, a bunch of sweet 

. r . ' ? s P n Si of parsley, and six 
wdiole cloves Lay the lamb quarter 
on top of the vegetables, pour over a 
pint of stock and dredge with salt 
rut on the hd of the pan, set in i hot 
oven, and let cook ten minutes to 
every pound of meat When done, 
take up on a heated dish strain the 
Smvy and season it with a table- 
spoonful each of Worcestershire sauce 
and mushroom catsup Pour around 
the dish, and serve with currant jelly 

Breast of Lamb, Broiled — Put two 
breasts of lamb weighing about 
lbs eac h in a soup-ketde together 
with three quarts of cold water Put 
on the fire and watch for the boiling- 
point to skim well Season afterwards 
with one teaspoonful of salt one salt- 
spoonful of black pepper one large, 
red omon with two cloves stuck in it 
two medium -sized carrots one wlute 
turnip a bouquet of two leeks, three 
sprigs of parsley one w lute branch of 
celery one small bay-leaf Cook for 
1 ours kift the meat from the 
kettle, take the bones out and trim 
Uie neatly all around Sprinkle 
on both sides half a teaspoonful of 
salt, half a salt- spoonful of pepper 
Melt m a cup two table-spoonfuls of 
butter rub the breasts over with the 
butter and afterwards sprinkle all 
over with fine white bread - crumbs 
over the broiler and broil for 
eight minutes on each side Serve on 
a Pl ? tter ,, A S°od could be 
£ om 1116 broth of the lamb 
—ft 311 t« e vegetables in small pieces 
add one pint of raw potatoes also 
toage?^' aad C °° k thlrty “kwtes 
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Chicory Puree jor Breast 0} Lamb 
— Remove the coarse leaves and 
stuns of six heads of chicoiy, cut. 
the centre of it, reserve the heart 
part and put it in cold water, to use it 
us a salad until French dressing 
Wash well the other parts and put 
them in a large kettle with plenty 
of sailed boiling water, nnd cook 
tvv enty minutes Dmn in a colander, 

then plunge in cold water to cool 
thoroughly This makes all green 
vegetables much sweeter Dram 
again — squeeze nil the water off 
Put in n clean saucepan hall a table- 
spoonful of butter, half a table-spoon 
ful of flour, cook for three minutes 
while stirring, do not brown Add 
the chicory, and mix well Pour 
slowly over tins half a pint of the 
broth of Hie lamb and half a salt- 
spoonful of pepper cook slowly 
for ten minutes remove from the 
fire , beat the yolks of two raw eggs 
with three table -spoonfuls of raw 
cream and half a table-spoonful of 
butter, add to the chicory and mix 
again 

Breast of Lamb, Collared — Bone 
tlie lamb rub it over with the yolk 
of an egg grate over it a little lemon- 
pccl nutmeg, pepper and salt, chop 
up two table-spoonfuls of capeis, two 
anchovies some parsley, and a few 
sweet herbs mix with bread-crumbs 
and spread over the lamb, roll it up, 
and boil two hours, take it up and 
put it mto a pickle 

Breast of Lamb, Grilled,- — Score 
tlie top brush over with the beaten 
y oik of an egg dredge with salt and 
pepper cover with a layer of bread- 
crumbs and set in tlie oven, baste 
every fifteen minutes with butter 
When done, take up, garnish with 
currant jelly, and serve with caper 
sauce 

Lamb Cutlets m aspic make anovel 
dish for tlie head of the table. Either 
braise or roast tlie best end of a neck 
of lamb and when co’d trim into 
daintily shaped cutlets, not too thick- 
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Lamb Cutlets, Glazed MUTTON 


Lamb Stew 


Have ready a pint of stiff aspic jelly, 
flavored, a little sugar, and some 
Trench vinegar, besides the ordinary 
flavoring, and when it is strained, but 
still liquid, mix into it four table- 
spoonfuls of finely chopped mint 
Pour a thin layer of this jelly, not more 
than the tenth of an inch deep, into 
a flat, shallow tin, and when it is 
thoroughly set place the cutlets there- 
on and pour more of the liquid mint 
jelly on them, so as to just cover them 
when it is set and stiff, pass a sharp 
knife round the outline of each cutlet, 
so as to cut it out from the surround- 
ing jelly Pass a cloth wrung out in 
warm water lightly under the bottom 
of the tin, and the cutlets w ill be easily 
detached each ncatlv masked with 
jeliv on both sides Dish them m a 
wreath round a mayonnaise of green 
pease or a salad of pease simply 
dressed with oil and tarragon vinegar 
Chop up the fragments of jelly which 
remain in the tin and garnish there- 
with the base of the cutlets The 
mint may be omitted 

Lamb Cutlets, Glazed — Take 
thick lamb chops weighing three to the 
pound prepared in the French way 
and with short handles and flatten 
them gently with the kitchen knife 
Season each side with one salt-spoon- 
ful of salt and quarter of one of 
pepper Put m a skillet two table- 
spoonfuls of butter for six chops 
When melted but not brown, cook 
the chops in it, three minutes on each 
side m order to have them slightly 
rare Remove to a platter to cool, 
and dram from the butter Have 
readv meat-juice prepared as follows 
For one quart of juice put in a sauce- 
pan, over a moderate fire, one and 
one -half table - spoonfuls of butter 
2 lbs of veal cutlets, l lb of rump of 
beef Cook fifteen minutes to a 
golden brown Pour over slowlv two 
and one-half quarts of warm water 
Add two calf's feet split in halves, 
and two beef and veal bones of or- 
dinary size Season with one tea- 
spoonful of salt and one salt-spoonful 
of pepper, a bouquet of four songs of 


parsley, one small bay -leaf, two 
cloves, one small branch of celeiy, 
throe carrots cut in pieces, and three 
onions of medium size Let it boil 
fast at first, but immediately after- 
wards moderate the fire and cook 
slowly for two and one-half hours 
The saucepan must not be entirely 
covered — a necessary caution, or 
the glaze will not be clear Remove 
the meat and vegetables to a platter 
Strain in a bowl through a silk strain- 
er or a clean napkin dipped in cold 
water Cool for two hours, and slum 
carefully, removing all the fat from 
the surface Put a quarter of this 
glaze on a platter and dip each chop 
in it until well covered Remove to 
another platter taking care that the 
chops do not touch each other Jf 
one coat is not thick enough, dip the 
chops a second lime Keep the 
balance of the glaze on ice ready to 
serve, then with a knife break it, not 
too fine garnish the chops all around, 
and put some m the centre on top 
of the bread This glaze is very 
nourishing, not expensive, and ex- 
cellent for invalids The meat and 
vegetables cut m small pieces make a 
good salad served with > rench dress- 
ing and a little chopped parsley and 
new onions 

Lamb Stew with Green Pease — 
Procure two fat breasts or a shoulder 
of lamb weighing about 3 lbs , and 
cut in equal pieces two by three mches , 
brown the meat for ten minutes in a 
table spoonful of butter, then remove 
the meat Put in the gravy one and 
one-half table-spoonfuls of flour stir- 
ring thoroughly Put the meat back, 
mix well, and pour over slowly three 
pints of warm water, a half table- 
spoonful of salt, two pinches of pepper, 
and a bouquet of three spngs of pars- 
ley, half a branch of celery, half a 
bay-leaf, one very small spng of 
thyme, and two cloves stuck in. one 
onion Tie the bouquet so you can. 
remove it before serving When the 
boiling-point is reached skim care- 
fully Cover the saucepan, cook fif- 
teen minutes, then add one pint of 


Lamb, Shoulder of 


MUTTON 


Mutton Kidneys 


freshly shelled pease, one pint of small 
new potatoes, and half a pint of small 
while onions Cook slowly thirty 
minutes more 

Lamb, Shoulder of, Stuffed — Re- 
move the bone from a shoulder of lamb, 
fill the space with bread stuffing, and 
sew up Put into a large saucepan 
or er two or three thin slices of fat pork, 
i small omon, and a bunch of sweet 
herbs Dredge the meat with salt 
and pepper, and pour 01 er a quart of 
stock Set o\ er the fire to stew gently 
for two hours When done, take from 
the saucepan, set to keep warm boil 
the gravy down very low, and strain 
ov er the meat. Serve with green 
pease 

Mutton Kidneys en Brochette — 
Take six lamb kidnevs cut through 
the centre and remot e the white \ eins 
and fat wash w ell in cold water and 
drop in boiling water let stand for the 
minutes, drain, and wipe dry Cut 
tery thin shces of fat bacon the size 
of the pieces of kidney place one piece 
of kidney on a skewer then a piece of 
bacon then kidney and bacon on each 
skewer until all are readv lay them on 
a broiler, set over a clear fire baste 
with butter, brod and turn for five 
minutes dust lightly with salt and 
pepper and serve on the skewers 
The bacon may be omitted One ta- 
ble-spoonful of chopped parsley mixed 
with one table-spoonful of butter and 
half a teaspoonful of lemon-juice can 
be made up in little balls, serving one 
of them with each kidney 

Mutton Kidneys a la Francaise, 
Stewed — Remove the skins from half 
a dozen fine mutton kidneys and cut 
them lengthwise into slices a quarter 
of an inch in thickness Season each 
piece rather highly with salt and cay- 
enne and dip it mto some finely pow- 
dered sweet herbs — namely parsley 
nnd thyme two-thirds of the former 
and one of the latter three or four 
finely minced shallots may be added 
n liked. Melt a good-sized piece of 
butter in the frying-pan and put in the 


kidneys Let them brown on both 
sides When nearly cooked, dredge 
a little flour quickly over them add a 
quarter of a pint of boiling stock or 
water, a table-spoonful of mushroom 
catsup, and the strained juice of half 
a lemon. When the gravy is just 
upon the point of boiling lift out the 
ludnevs, put them on a hot dish, add 
two tiblc-spoonfuls of cither port or 
claret to the sauce, let it boil for one 
minute, then pour it over the meat 
Garnish with fried sippets Time, 
six minutes to fry the kidney s 

Mutton Kidneys a la Maitre d’H6- 
teJ — Broil three or four kidneys, lay 
them with the rounded side down- 
ward and put about I oz of maitre 
d'hdtcl butter, prepared as follows, 
upon each one Put 4 ozs of fresh but- 
ter into an enamelled saucepan, add a 
little salt and cayenne, a table-spoon- 
ful of finelt mmcpd parsley and a des- 
sert-spoonful of strained lemon-juice, 
work these ingredients well together 
with the point of a knife, in a cool 
place When thoroughly mixed, di- 
\ide the butter mto equal parts, put a 
piece upon each kidney, and serve 
Time, about six minutes to broil the 
kidneys 

Mutton Kidneys k la Tart are. 
Broil five or six kidneys Put them 
on a hot dish and sen e the following 
sauce wuh them, which should be pre- 
pared before the kidneys are put on to 
broil Beat the volk of an egg for two 
or three minutes Add very gradu- 
ally m drops at first, six teaspoonfuls 
of oil anH then one of tarragon vin- 
egar Beat the mixture well between 
every addition or the oil will float at 
the top Repeat until the sauce is 01 
the consistence of thick cream Four 
table-spoonfuls of oil and one of vin- 
egar will be about the quantity re- 
quired Add a pinch of salt a small 
pinch of cayenne pepper a table- 
spoonful of unmixed French mustard, 
five or six gherkins, three shallots 
finely minced a teaspoonful each or 
chopped parsley and chives and hau 
a teaspoonful of chilli vinegar Put 



N 


Nannie’s Scones See Bread 

Napoleons See Pics 

Nasturtium Pickles Sec Pickles 

Nasturtium Seeds — Gather while 
still joung and green, soak them in 
salt water for a day Dry them 
put in bottles, and cover with cold 
Mnegar which has been spiced by 
salt, horseradish, cloves, etc Cork 
and store in a cool place They 
will be ready for use in sis. months 
and form an acceptable substitute for 
capers with boiled mutton 

Neapolitan Ice-cream See Ices 

Neapolitans See Cakes 

Nesselrode Pudding 

Sec Puddings 

New-year’s Cake Sec Cakes 

New-year Salad in Apples 

Sec Salads 

New York T ea Biscuit See Bread 

Newark Pudding See Puddings 

Noodles, Buttered See Macaroni 

Noodles, Soup of See Soups 
Timbales See Macaroni 

Nougat — Nougat is a sort of paste 
made of sugar, almonds, pistachio 
nuts or filberts A little practice is 
necessary before it can be well made 
The process is as follows Blanch 


I lb of almonds, dry them well in a 
soft cloth, cut them into quarters, 
put them on a baking sheet in a 
cool oven and let them remain until 
quite hot through mdhghtlj browned 
When thc\ are nearlj ready, put 
J4 lb of sifted sugar into a copper 
pan, without any water, and move it 
ibout with a wooden spoon 
it is melted and begins to bubble, 
stir in the hot almonds gently, so 
as not to break them Have ready 
tile mould which is to be used sbghtlv 
but thoroughly oiled and spread the 
paste all over it about a quarter oi 
an inch thick This is the difficult 
part of the operation, as the nougat 
hardens very quickly The pan m 
w hich it is prepared should be kept in 
a warm place to prevent it stiffening 
before the mould is finished It is a 
good plan lo spread out a piece to 
the bottom of the mould first, and pu 
that in its place then pieces for tnc 
sides Care must lie taken however 
to make these pieces stick closely to- 
gether A cut lemon dipped in oil i 
a great assistance in spreading tn 
paste When the nougat is fwnuy 
set, turn it out carefullj, and ser V 
on a stand filled with whipped cream 
or as required Time to boil the sug- 
ar, till it is well melted 

Nomlles See Noodles 


Nuts —The following recipes rail- 
ing for nuts will be found under tne 

respective headings „ _ 

Nut Bars See Candy 

Cream See Creams 

Fruit Cake See Uikes 

Layer Cake 
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Oatmeal — Oits arc rich in flesh- 
forming and heat-giving qu ilitics tnd 
sene us inutntious and excellent diet 
when the occupation is not scdeiit m 
The outer husk ol celts unlike wheat 
is poor in ilbuimnoid matters so 
that oatmeal is better 111 in u hole oats 
as food 0 ltine ll is remarkable for 
its large amount of fat In conse- 
quence of i jicculiar quality of the 
gluten which oats contain oatme il 
does not admit of bung baked into i 
light fermented bread It has some- 
times been alleged against oatme il 
tint when it is employed as the sole 
food without milk or inunal diet it 
causes lie it ind irritability of the skin 
lggravatcs skin diseases, and some- 
times gives rise to bods If so it is 
very rarely that circumstances render 
necessary for any length of time such 
an exclustv c consumption of oatmeal 

Oatmeal Crisps Sec Bread 

Oatmeal Gruel See Gruel 

Oatmeal Porridge See Porridge 


Olla Podrida —Put lbs of 
beef or veal into a soiip-pol with 
u g illon of cold w iter I y* lbs of 
dried pease one good slice of raw 
lean ham and any scraps of game 
or poultry that you may have at 
hand Set the pot on the back of 
the stove cover it closely, and let it 
simmer slowly for an hour, then 
slam, and add salt to the taste Re- 
turn the pot to the fire and after 
cooking for another half-hour pour 
off the broth, which is to be served 
separated from the other ingredients 
Now add as many more vegetables 
as you like peeled cut up and prop- 
erly prepared and, stirring constant- 
ly to prevent burning let the mass 
cook until every vegetable is done 
through The meat vegetables, and 
broth are all to be served separately 
— that is to say on different dishes — 
but nil are eaten together The veg- 
etables used vary with the season 
tomatoes give tone to the dish in sum- 
mer parsley m the spring but cab- 
bage is never admitted at any sea- 
son 


Okra Soup Sec Soups 

and Rice See Vegetables 

and Tomatoes 
Boiled 
Fried 
Scalloped 

Okra-and-beef Stew See Beef 

Olives should never be allowed to 
remain in the bottle uncovered with 
the brine as their appearance will 
be spoiled and they will lose flavor 

Olive Sauce , See Sauces 

Olives, Veak See Veal 


Omelet, Souffle See Souffles 

Omelets See Eggs 

Onions —The following recipes for 
cooking onions will be found under 
their respective headmgs as indicated 
Onions k la Cr&me See Vegetables 
and Cheese 
Baked 

Fried • 

Stewed 

Stuffed 

Omelet See Omelet 

Soup Brown See Soups 

Stuffing for Chicken 

See Force-meats 
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Oranges 


OYSTERS 


Oyster Crabs 


\ 

Oranges — The following reapes m Ox Tongue See Beef 

which oranges are used will be found 

under tbe.r respective headings as m- Oysters — The following rcapes for 
cheated cooking ojstcrs will lie found under 

Oranges and Lemon for Colds their respective headings as indicated 

See Fruits. Outers a. Li Pouletlc See Fish 
Compote of .. au Gratis in Shells 

Float. Baltimore 


Fool 

Iced .. 

in Syrup .. 

Jellied .. 

Moulded , 

Paste .. 

Sliced M 

Snow-bills .. 

Sponge 
and Rhubarb 

See Preserves 

Marmalade 
Preserved Whole 
Syrup 

Cake See Cakes 

Short Cake 

Cakes See Bread 

Candied See Candy 

Crystallized 
Peel Candied 

Cream See Creams 

Flower Cream 
Custard Sec Custards 
Trifle 

Ice See Ices 

Whips 

in felly See Jellies 

Jelly 

Cream Sauce See Puddings 
Sauce See Puddings also 
Sauces 

Pie See Pies 

Salad See Salads 

Sherbet See Beverages 

Souffle See Souffles 

Orangeade. See Beverages 

Ox-tail Soup See Soups 

Ox Tail with Purge of Lentils 
See Beef 


Broiled 

Cocktail 

Creamed 

Croquettes • 

Crumbed 

Curned 

Devilled . 

Drv Stew . 

r ncassce of 

Fned 

Fritters 

Kromcskics of 

Omelet 

Panned 

Patties 

Pickkd 

Pie 

Roasted 
Rameliiis of 
Salad 

Sandvv iches 

Sausages 

Sauce 

Scalloped 

Spindled 

Stewed 

Stuffed 

Omelet See Eggs also 

Fish 

Force-meat of 

See Force-meats 
r ntters See Fritters also 

Fish 

Pickled See Pickles also 

Fish 

Salad See Silads , also Fish 
Sauce Sec Sauces 
Souffle See Souffles 

Soup See Soups 

Oyster Crabs i la Newburg 

See Fish 



p 


l'- n dc Foiu S<.e \ c il 

V\.-ada, —-Cut «’1T (lie cm Is ftutn 
li t ill I t xl uni isik tlii. n it iim’tr 
in « i cr i'li nut tin. tt iter mil 
j it tu t with Mi cl ur null 

ii 1 Ur it mill it ti i lirm juste uul 
li i i>l clun tu tin. nli. » of tin. 
ji.ni 

Pancakes. —The follow mi’' rccijx.s 
lor Ci ml in jiiiiutkis will lx. found 
older tl ur re puttie healing, it 
itidn tied 

1' un lie Snow See life id 

without Li i tor Milk 
Souji of See Siiijxi 

Parfaits See Ices 

Parmesan and Soup Sec Souju 

Parsley, Fried Sec VcgiLiblix 

Parsley Omelet Sic Tggs 

Parsnips — The follow me, recipes 
for cooking ixirsiups will lx. found 
under their respective he ulnigs is 
indicated 

P ir nips Dolled See Vegetables 

I niters Sec Totters 

Partridges — The following recipes 
for cooking partndges will lie found 
under their respective headings as 
indicated 

Partridges, Broiled See Game 

Cutlets 
Fricassee of 
Souffle of 
Stewed 

Passover Force-meat Balls 

See Force-meats 


Paste, Cheese Sec Cher e 

Pasties, Force-meats for Cold 

See 1 nree me its 

Pastry See Pits 

Patd dc Foie Gras See Poultry 
Iniit itinn 
See Poultry 

Paid, Fish See I isli 

Patd of Game See G tine 

Patd of Macaroni See Macaroni 

Patties — \\ ithoul rolling the paste 
cut out as hi nil disks is you will 
require (tollies using a sharp cutter 
two inches m diameter Cut a nng 
into the centre of e ich in inch in 
di uniter being careful not to cut 
quite through to the bottom PI ice 
tlielll ill i gre ised pan like biscuits 
gl i/c and Ixikc i delicate brown 
Remove the little cap made by the 
sm ill cutter fill the ojtcning with the 
prepared oy ster, sw eelbread or chicken 
filling rcpl ice the cap and serve 
hot Tilled with jelly or jam, they 
ire served cold Riw oy stcrs,boded 
sweetbreads goose liver, or scraps 
of the breast of chicken or turkey are 
chopped into coarse bits with truffles 
or mushrooms, and arc then masked 
in i white sauce made by creaming 
a dessert-spoonful each of flour and 
butter over the fire thin with milk 
or ere un add a pinch of salt, a dash 
of cayenne and if liked, a spoonful 
of sherry wine 

Patties, Fried — - Prepare some 
good puff paste, and roll it out to the 
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Patties, Game 


PEACHES 


Pepper Pot 


thickness of about a quarter of an 
inch, stamp it with a pastry-cutter 
into rounds an inch and three-quar- 
ters in diameter, place a teaspoonful 
of any minced meat between two 
of these, moisten the edges, pinch 
them securely, and fry them in 
plenty of fat until they are crisped 
and lightly browned They should 
be placed in a wire drainer plunged 
into the fat when it is boiling, and 
well drained from it before they are 
served 


Patties, Game 
Patties, Mutton 


See Game 
See Mutton 


Peaches — The following reapes for 
cooking peaches will be found un- 
der their respective headings as in- 
dicated 

Peaches, Liqueur See Beverages 
ShortCake See Cakes 
Cream See Creams 

Custard See Custards 
in Custard 

Fritters See Fritters 

Compote of See Fruits 

Flanc of 
Float 
Jelly J 

Sugared 

Trifle 

Vol-au-vent of 

Ice-cream See Ices 

Mousse 

Surprise 

Snow See Jellies 

Brandied See Pickles 

Mangoes 
Spiced 

Menngue Pie See Pies 

Tart 

Canned See Preserves 

Conserves 

Jam 

Jelly 

Leather 

Marmalade 

Preserved 

Syrup 

Cobbler See Puddings 

Liqueur Sauce 
Pudding 
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Peanuts — The following reapes 
calling for peanuts will be found un- 
der their respective headings as indi- 
cated 

Peanut Candy See Candy 

Salad See Salads 

Soup See Soups 

Pears — The following reapes for 
cooking pears will be found under 
their respective headings as indicat 
ed 

Pears, Baked See Fruits 

Compote of 
Charlotte 
Frosted br Iced, 
in Jelly 
Meringue of 
Stewed 

Stewed in Butter 
with Rice 

Pickled See Pickles 

Spiced 

Tart See Pies 

Canned See Preserves 

Marmalade 
Preserves 

Pease — The following reapes for 
cooking pease will be found under 
their respective headings as indi- 
cated 

Pease, Boiled See Vegetables 

Green , 

Salad See Salads 

Soup See Soups 

Pepper Pot (a hotchpotch) — P ut 
four quarts of boiling water into a 
large slewpan with a mixture ot 
any meats that may be preferred 
either 3 lbs of gravy beef and lb 
of lean ham, or 3 lbs of the neclc 
of mutton and lb of pickled pork 
add half a cupful of best nee, a bunch 
of savory herbs two large omona, 
and three large potatoes coarsely 
grated Skim the liquid carefully 
during the first half-hour and let « 
simmer gently until all the goodness 
is drawn out of the meat This will 
require from three to four hours 
Strain the soup and let it stand untu 
cold so that the fat may be entirely 
removed Put the liquid into the 


Peppers 


PICKLES, ETC Vinegar for Pickle 


stewpan, with a large fowl cut into 
joints, and the meat of a lobster or 
crab finely minced When the fowl is 
almost tender put in a dozen small 
light suet dumplings and a pint and 
a half of whatever vegetables are 
in season cut up into small pieces 
Season with cayenne and salt, if 
required When the vegetables are 
done enough, serve the entire prepara- 
tion in a tureen In the West Indies, 
where tins dish is a great favorite 
it is so highly seasoned that it is 
universally known as “ pepper pot " 
Time, about an hour after the fowl 
is put in The probable cost vanes 
with the ingredients 

Peppers — The following recipes for 
cooking peppers wdl be found under 
their respective headings as indicated 


Peppers and Chicken Sea Vegetables 
and Rice Fned 
Baked 
Fned 

Stuffed with 
Force-meat 
with Minced Meat, 
with Rice and 
Tomatoes 

Pickled See Pickles 

Salad See Salads 

Sauce See Sauces 

Petits Pains Farcis 

See Sandwiches 
Friands 

See Sandwiches 
Pheasant, Grilled See Game 
Piccalilli See Pickles 


PICKLES, CATSUPS, ETC 


General Directions for the Prepar- 
ing of Pickles — Pickles may be 
made at any tune dunng the winter 
or spring, provided that you have 
cucumbers grapes, or even peaches 
which having been gathered fresh 
during their season, were put in a 
strong bnne and kept entirely there- 
under by the pressure of weights so 
as not to be exposed to the air When 
you take the vegetables or fruit out 
of brine, soak for a day or two in cold 
water Then put them over the 
fire m a kettle, covering well with 
weak vinegar Let them gently 
simmer untd parboiled, or rather 
tender, but not soft Cucumbers are 
ruined by long cooking which de- 
stroys their crispness Let them re- 
main in this vinegar until you are 
ready to supply the final seasoning 
and strong cider vinegar needed for 
the preparation of all kinds of pickles 
The horseradish used m pickles must 
be scraped and dried the garlic must 
be soaked from three to ten days, 
changing the water once or twice a 
day , the mustard-seed bruised , spices 


are put in without any preparation. 
When onions are used, they need only 
to be sliced and scalded 

Vinegar for Green or Yellow 
Pickle — Take i lb of grated horse- 
radish 2 lbs of white mustard-seed, 
1 lb of black mustard-seed, 2 ozs each 
of mace, nutmegs cloves, allspice, 
and ground white pepper, 4 ozs 
of turmeric a large teacupful of 
ground mustard four table-spoonfuls 
of celery seed, eight cloves of garbe, 
J 4 lb of ground ginger, and 4 lbs 
of brown sugar These ingredients 
are to be put into a six-gallon jar 
with four gallons of vinegar Stir 
frequently, and allow the mixture 
to remain some time before using 
After pouring off the vinegar for 
pickles, add more spices, and fill again 
for future use Keep well covered 
This will keep any length of tune 
Be careful to procure good vege- 
tables in perfect condition, not over- 
ripe and the best cider or home- 
made vinegar, to use an enamelled 
saucepan or stone jar for heating. 
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Cabbage, Pickled PICKLES, ETC 


Cucumbers 


a\ oiding metal vessels of every kind, 
use a wooden spoon, Vo put pickles 
when made into, ^snaall glass jars 
■(“•xmatH-' because tEe'tjuabtj .of the 
pickle deteriorates alter the jar' has 
once been opened, and " glass " 
because the vinegar acts d uigcr- 
ously upon the glazed surface of the 
earthen -ware) , and be careful to 
keep the pickle always entire! j cov 
ered with vinegar and to siore it 
in a dry place, damp bemg es- 
pecially injurious to all k_nds of 
pickles 

Cabbage, Pickled. — Take a peck 
of quortcied cabbage, put a lajer of 
cabbage and one of salt, let it remain 
overnight, in the morning squeeze 
and put on the fire, with four chopped 
onions covered with vinegar, bod for 
an hour, then add 1 oz of turmenc 
one gdl of black pepper, one gill of 
celery seed a few cloves, one table- 
spoonful of allspice, a few pieces of 
ginger, oz. of mace, and a lbs of 
brown sugar Let it bod an hour 
longer and when cold it is fit for 
use Four table-spoonfuls of made 
mustard should he added with the 
other ingredients 

Cauliflower Pickle — To twelve 
heads of cauliflower put five quarts of 
vinegar five cupfuls of brown sugar 
a table-spoonful of butter one bottle 
of French mustard J4 lb bos of 
common mustard two table-spoonfuls 
of ground ginger a cupful of garlics 
or dwarf onions, two green pepper- 
pods half a teaspoonful of cayenne 
pepper, and i oz of turmenc Mix 
together sugar mustard ginger and 
turmenc beating them well Then 
boil in vinegar, with garlics peppers 
etc for ten minutes Meanwhile 
put on the cauliflower m a separate 
pot and bod it untd tender which 
requires but a few minutes Divide 
the cauliflower into conv emently sized 
spngs which must be carefully placed 
in glass jars and covered with the 
spiced vinegar Seal up tight and 
keep m a dry closet No one ran 
have good pickles who does not see 


to excluding the air and, above all, 
dampness 

Cherries, Pickled — To cv ery pound 
of chcrncs allow J4 lb of loaf sugar, 
half a pint of cider vinegar, Ja oz 
each of powdered cinnamon, mixed 
whole cloves and allspice, and a few 
blades of mace Put the cliemcsin 
a jar Bod the other ingredients 
five, minutes in the vinegar, and 
when boiling pour the liquor over 
tlie fruit Cover closelj In a week 
they will be read} for eating 

Citron, Spiced — The common 
citron is best for this To ever} 
4 lbs of fruit, weighed after removing 
the nnd and softest part, allow 2 lbs 
of best white sugar, of cloves and 
mace, each J* oz five gills of vinegar 
Bod w ell together the vinegar, sugar, 
and spices, the latter in a thm muslin 
bag pour hot on the fruit, and let 
it stand a day or two Then take 
out the citron, bod it in dear water 
until it is tender that is if it is the 
preserving kind but not if it is table- 
citron Pour the vinegar and spices 
boding hot, on again The second 
morning repeat, and then seal care- 
fullv 

Cucumbers — Those of a medium 
size are best the large being tougn 
and the small ones insipid About 
fifty of the nght size will fill a two-gal- 
lon jar Wash fifty cucumbers and 
lav them in the jar covering them 
with two or three green leaves of Sa- 
voy cabbage (which help to give the 
pickles a fine color) Slake a bnn e 
of alum salt strong enough to bear 
an egg skim it carefully, and when 
it hods pour it over the cucumbers 
This process is to be performed on 
each of three successive mornings, 
when the pickles will have been prop- 
erly salted To take the salt out ot 
them you next scald them W g?°“ 
hard ader or dduted vinegar and lay 
them on a waiter to drain Now put 
into your kettle one and a half gallons 
of vinegar together with a lump ot 
alum the size of a nutmeg, the slices ol 





Fruit in Brandy PICKLES, ETC 


Grapes, Pickled 


figs in and simmer till a straw will 
penetrate them Put them in jars in 
layers with a few cloves, bits of whole 
cinnamon, and a very little mace be- 
tween them, and cover with syrup, but 
do not close the cans For three 
mornings pour off the syrup without 
moving the fruit, reheat it to the boil- 
ing-point, and put it back, the third 
morning measure it and allow one 
cupful of vinegar to every three cup- 
fuls of syrup, boil it up thoroughly, 
pour at once over the figs, and close the 
cans 

Frmt in Brandy — First clanfy 
as much sugar as will be required, 
allow I lb of sugar to every 2 lbs 
of fruit When the syrup boils gently 
lay in peeled peaches, apncots, or 
plums, pncked, but only beep them 
m long enough to be softened, be 
careful they do not crack Then 
take out the fruit on a stei e to dram 
Set them to cool boil the syrup un- 
til it is thick and pour it, with an 
equal quantity of brandy, over the 
fruit, which should previously have 
been placed in the jars 

Fruits, Spiced (small) —-Stem cur- 
rants, stone cherries, pulp and seed 
grapes, top and tail gooseberries To 
every 5 lbs of the prepared fruit allow 
a pint of vinegar 4 lbs of sugar and 
two table-spoonfuls each of cinnamon 
and cloves Put all on the fire to- 
gether, bring to a boil, and then cook 
half an hour Put up in pint jars or 
half pint tumblers, closing while hot 

Frmt, Spiced (in brandv ) — 
Peaches pears chcmcs egg-plums 
greengages and sweet fleshj, light- 
colored grapes are best for spicing 
Use perfect fruit, folly ripe but not 
over-npt Lt ivc cherries and grapes 
on the stem but cut the grapes into 
clusters of five or six unless the fruit 
is meant for decorative uses Do not 
peel cither pears or peaches IVash 
well and wipe the nml with a rough 
towel Suck in four cloves around 
the blossom end of each of (he pe irs 
and the stem end of each of Uie peaches 


Omit cloves with cherries, grapes, or 
plums — their flavor is not consonant. 
Allspice discolors, and should not be 
used for any sort Put half an inch 
of refined sugar over the bottom of a 
deep earthen jar Cover it with a 
layer of fruit Over that strew thick- 
ly bruised ginger, stick cinnamon 
(broken fine), grated nutmeg, and the 
yellow of lemon or orange peel, grated 
fresh Cover with sugar, shaking it 
down into every crevice Repeat the 
layers until your jar is full Chernes, 
plums, and very early peaches may be 
used together In that case put no 
doves in the peaches On top of the 
last layer of spices put a single pod of 
genuine cayenne pepper Cover with 
an especially thick layer of sugar, 
then pour on enough good brandy or 
com whiskey to come an inch above 
the sugar Next day the spirit will 
have been a third absorbed F ill up 
with it again Tie down securely and 
let stand a month This is one of tlie 
finest accompaniments for a game 
course, or for serving m liny saucers 
after a regular dessert 


Fruit Sweet Pickles — The follow- 
ing will answer equally for damsons, 
plums, cliernes, apncots, and pcaclies, 
senes every purpose of a fine -ha- 
vered handsome pickle of good keep- 
ing qualities, and has the advantage 
of giving but little trouble Prcpar 
\ our fruit as for preserving, stoning it 
and to 7 lbs of fruit take pti U» 01 
clean, brown sugar one pint of vin- 
egar and 1 oz each of cinnamon in 
sticlis sprig mace, and cloves rut 
the frmt into a jar boil the vinegar an 
spices together, and pour it over ui 
fruit letting it stand for two dajs 
Then pour the vinegar off again, pu 
it on to boil and w hen hot pour 1 
tlic fruit and boil all together un 
clear and transparent This does 
just as well as the repealed scalding* 
usually recommended 

Gherkins See Cucumbers 


Grapes, Pickled — Tal e ripe grapes 
remove imperfect and broken one* 
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Grape Pickle, Sweet PICKLES, ETC 


Mixed Pickles 


Line an earthen jar with grape leaves , 
then fill with gripes To two quarts 
of vinegar allow one pint of white 
sugar A oz of ground cinnamon, 
ind /i oz of cloves Let the vinegar 
and spices boil for five minutes, then 
add the sugar Let it come to a boil, 
and when cold pour over the grapes 
If poured on while hot it shrivels 
them even if it docs not break the 
skin and spoil the appearance of the 
pickles 

Grape Pickle, Sweet — Pick io lbs 
of large, ripe grapes from the stems 
Put in jars Make syrup of 6 lbs of 
sugar and a quart of vinegar , season 
w ith cinnamon, mace, and clov es , 
pour over the grapes boiling hot, 
and seal If preferred, the grapes 
may be left on the stems and pickled 
m bunches 


Grapes, Spiced — To 6 lbs of the 
grape pulp allow 3 lbs of sugar, 
one table-spoonful of cinnamon, one 
dessert-spoonful each of cloves, all- 
spice and grated nutmeg, one tea- 
spoonful of pepper and one of salt, 
two quarts of vinegar Cook all to- 
gether stirring constantly, until it is 
the consistency of catsup , bottle and 
seal 


Lemons, Pickled — To six large 
lemons allow two quarts of boding 
water one quart of vinegar, l /t oz 
of cloves, J A oz. of white pepper, 
1 oz of grated ginger, J 4 oz of stripped 
mace, 1 oz of mustard-seed, Ja oz 
of grated horseradish, and a few 
cloves of garlic Put the lemons into 
a brine strong enough to bear an 
egg let them remain six days, stir- 
ring the brine every day On the sixth 
day take the lemons out, throw them 
into two quarts of boding water, and 
boil them fifteen minutes Let them 
drv and get perfectly cold on a fine 
hair sieve Boil all the other in- 
gredients in the vinegar, put the 
lemons into stone jars, pour in the 
boding vinegar cover closely, and 
stand away to cool When cold, 
make the covers air-tight, and keep 


for six months, when they wdl be 
fit for use 

Mangoes, Od — Take four dozen 
small mangoes or large, yellow cu- 
cumbers, soak in strong brine for two 
or three days, wash them, remove the 
seed, and lay them in a kettle , sprin- 
kle with powdered alum, cover with 
grape -vine or cabbage leaves pour 
over sufficient vinegar to half fill the 
kettle, and let simmer one hour 
Dram the mangoes, and fill with 
stuffing made of % lb of mustard- 
seed 2 ozs each of ground mustard, 
black pepper, turmeric and cloves, 
I oz of celery seed, A oz of pow- 
dered mace, and 2 lbs of brown sugar, 
mixed to a paste with olive od Put 
in a jar with A lb of coarse salt, and 
pour over a gallon of vmegar 

Mangoes, Pepper — Take fifty full- 
grown pods of red pepper, cut the 
stem out with a sharp knife, and 
scrape out the seeds Lay the pods 
in bnne, and let soak for twenty- 
four hours , dram and fill each pepper 
with a dressing made of chopped 
cabbage seasoned with one table- 
spoonful of salt and pulverized mus- 
tard-seed each, one teaspoonful of 
grated horseradish, one teaspoonful 
of black pepper, and one table-spoon- 
ful of made mustard, replace the 
stems, sew with a coarse thread, 
pack in a stone jar, cover with strong 
vinegar, and let stand two weeks 
before using 

Mixed Pickles (good for use as soon 
as made) — Cabbage, two quarts , 
green tomatoes, one quart, onions, one 
pint , green cayenne pepper, one pod 
After taking out the seed of this 
last, chop all up fine and mix together 
thoroughly Let the vegetables 3tand 
covered all night when the liquor 
must be strained off and thrown 
away Now season with a table- 
spoonful of ground mustard, a table- 
spoonful of ginger, tbe same each 
of cinnamon, cloves, salt, and celery- 
seed Cover with cold vinegar (two 
quarto will be enough to allow), and 
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Pears, Pickled 


PICKLES, ETC Piccalilli, Yellow 


them out v. itli a skimmer and put m 
jars Boil the sjrup a minute, and 
pour o\er the fruit in the jars 
Break a few of the stones and add the 
kernels, blanched m hot water, to the 
pickles 

Pears, Pickled — Take 7 lbs of 
pears pare and steam them until you 
can run a fork through them easily , 
then put into a preserving-kettle with 
three pints of \ inegar, 3 lbs of sugar, 
half a cupful of spices — equal parts of 
clo\ es, cmnamon, and allspice — and 
boil until they arc cooked through 
Put them in a jar and boil the liquid 
dou n until thick , pour over the frurt, 
and when used for the table serve 
some of the syrup with them 

Another wn\ — To 10 lbs of fruit 
allow 7 lbs of sugar, two quarts of 
\ megar, two table-spoonfuls of ground 
cinnamon one lemon, sliced very thin, 
and a little mace Stick two or three 
whole cloves in each pear Put the 
fruit m the cold vinegar and sugar 
and boil until soft , take out and put 
in jars allowing the vinegar to boil 
until reduced to the quantity needed 
for filling the jars pour it over the 
fruit In three days pour off the 
vinegar and reboil The pickles will 
be ready for use in two weeks or ten 
days 

Pears, Spiced — Cut m half and pare 
7 lbs of the best winter pears — those 
commencing to soften are best Pour 
a pint and a half of good cider vinegar 
over 3 lbs of the best brown sugar 
Put the vinegar and sugar in a pre- 
serving - kettle, add 1 oz of whole 
doves, A 02 of mace, and half a dozen 
pieces of ginger-root, boil, and skim 
well When dear, put in the fruit, 
and cook slowly for two hours , when 
cold, put in jars and seal air-tight 

Peppers (to piclde quickly) —Put 
the peppers into a bowl, and pour over 
them a very strong brine Put a 
board over them to keep them under 
the water, and let them lie for two days 
Drain them, make a small incision in 
the side of each to let out the water. 


w ipe them with a soft cloth, and put 
them into a stone jar, with % oz of 
allspice, A oz of cloves, and a small 
lump of alum Pour cold vinegar 
over them, and tie a bladder securely 
over the jar When pickled in this 
way, the peppers will preserve their 
color 

Piccalilli — Chop a peck of green 
tomatoes, mix with a cupful of salt, 
and let them stand all mght The 
ne\t day pour off the bnne and throw 
it away, and mis. in the pickle one 
large head of celery and sue small 
onions, chopped fine, and a head of 
cauliflower picked up into flowerets, 
with two quarts of vinegar, a few 
slices of horseradish, two cupfuls 
of brown sugar, one table-spoonful 
each of ground cinnamon, allspice, 
and dry mustard, and one teaspoonful 
of white pepper Cook slowly all day 

Piccalilli, Yellow — Five gallons of 
pure cider vinegar, r lb of race-ginger, 

I lb of black pepper, I lb of horse- 
radish, I lb of black mustard-seed, 1 
lb of garlic, 2 ozs of nutmeg 2 ozs of 
mace, 2 ozs of cloves, 2 ozs of turmeric 
mixed with sufficient sweet oil to form 
a paste 2 ozs of red peppers about a 
finger long, one dozen small, hard 
heads of early York cabbage, split in 
two pieces, one dozen clingstone 
peaches, two bunches of asparagus, 
twelve heads of small celery, one quart 
of green apricots, one quart of small, 
white onions, two dozen ears of com 
about the size of the finger, and one 
pmt of tender snap-beans Every- 
thing except the peaches, celery, and 
sweet spices must be scalded and re- 
main in the water twelve hours, and 
then be dned in the sun with salt 
sprinkled over them Add one small 
bottle of London mustard mixed with 
good olive oil The pickle should be 
kept in a stone jar, and stirred occa- 
sionally with a wooden spoon The 
housekeeper who furnished this recipe 
said that she commenced making the 
pickle in early summer, adding the 
various' fruits and vegetables men- 
tioned as they came m season 
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Pickle, Green-tomato PICKLES, ETC, Raspberry Vinegar 


Pickle, Green -tomato — 1 ill \ g d- 
lou measure. \ ith sliced great tom got x 
and sprinkle than well wilt salt Let 
(hem stand thu.. for tc n or 1 v 1 1 v t hours 
then dr im util, pressing .ill the Iniuid 
out .Now mix the tom due v with » 
gallon of chopped cabb igc and one 
pint of sliced onions Add t lbs of 
brown sugar, five t ibic-spocnlu) i of 
ginger, live nblc .jioonfuls of mui- 
tard - seed, three l ible-'-jioonfuls of 
black pepjKr, two table- pi-onful. of 
celery -seed two table - spoonfuls 
of powdered cinnamon, three t tbit- 
spoonfuls of coriander -seed three ta 
blc-spoonfuls of powdered cloves, one 
nutmeg, grited, si*- blades of m tee, 
loz of turmeric Put dl togetherin t 
kettle over the fire ami bod until the 
vegetables ire tender ind tr in pirent 
Put away in small ( irs All the 
spices must be ground line 

Pickle Pot (to be m ide in Mav) — 
Eight g dlons of vmcgir, 0 ozs of 
long whole peppers 4 ozs of mace 
2 ozs of white r lec'-giu^cr I o„ of 
turmeric 8 ozs of white must ird- 
sccd, 2 lbs of bl ick pepper 1 lb of 
allspice, J 1 lb of cloves Ja lb of 
horseradish 4 lbs of celery seed one 
dozen lemons, two '4 lb bottles of 
mustard, and S lbs of sugar Tins 
recipe is intended for those who wish 
to make pickle for sale as many 
women arc now doing for n liveli- 
hood or for persons who have to 
provide for verv large families Con- 
noisseurs say that if vineg ir is thus 
spiced in the spring covered up 
close, but exposed to the sun daily 
until August its flavoring virtues 
are largelv increased Beware of 
leaving the seeds in the lemons 
which must of course be sliced before 
they are added to the pickle pot 
The horseradish must be scraped and 
shredded and the onions soaked 
and chopped up fine 

Pickle, Rough-and-ready — Peel 
and slice six dozen cucumbers half a 
peck of green tomatoes half a dozen 
green peppers, chop them fine all 
together and salt them, slice and 


chop tint twjvv lirgc white oowns, 
sprint it than nth salt, and let tLcra 
-.(ind tv o lour>, tntn drain all 
mix and pour vim - ir over them, 
nt xi iimriwn, pour off nil the vine}' ir, 
add half 1 tcuupful of ptpptf, sane 
of illjpict m mitilui bugs, t»ur on 
flesh vine) ir. Hid let tliau conic to a 
good Loil then to every gillon ot 
ptvklt 1 dd lb of brown sugar 

‘j lb of v.hitc mustard seed, I 0/ 
of clove , and saint of celery -teed 
Dchcioui, and rtadv to be used in 
live «Li> , though much improved 
by loiif cr keeping 


Planters’ Piciclc — This pickle has 
the quality cl e'vlicre jJHlhclt of, ol 
keeping well tliat 1 large quantity 
mav be m.ldc at once, put into 1 
tight ciak with dec c - fitting top 
ind will improve with igc To every 
five gallons of cucumbers put 15 l™ 
of brown sug ir 12 ozs of be den or 
ground cinnamon 3 ozs of macc, 
‘j ll> of bl ick pepper 4 ozs of ginger, 
2 ozs of ill .pice I oz «f doves a 
le icupful of must ird - seed ind MU 
1 teacupful of made muskird, two 
table spoonfuls of 'tilt a leacuplm 
of eelerv seed ’s lb of acr iped horse- 
ridixh, mil a quart of onions slicco 
tlun Put half of tlic sugar and 
spices into u kettle with two quarts 
of fine cider vmegir strong but not 
too stiarp and boil together for 
an hour Put it into 1 jar to coo* 
tt hen cold add six pints more « 
vinegar ind mis. vccll logeUie 
Do not add the other half of the suga 
and spices until ten days aftervvaros 
The spices must be ground *> 1 
put in the cask if the vinegar is not 
sufficient to cover the vegetao , 
add until this is the case 

Raspberry Vinegar — Ifosh fix® 
quarts of raspberries, black or re » 
in a large crock and cover tn 
with genuine -ider vinegar 
them stand m the sun twelve bo 
and keep at night m a cool PM* 
Stir several times during tne a 3 
Strain put five quarts of fresh bern 
m the jar, pour the strained vineg 
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Shallot or Garlic Pickle PICKLES, ETC. Tom Thumb Pickle 


o\cr tin.'*. mish the berries, millet 
them skunl twentj four hours longer 
Strmi nit Hurt, wul to e ich quirt 
of lilt hqiml illow out pint of w iter 
mil t 11 m of sugar Cool slimin' 
sit iililv until the sugir is dissolved, 
removing the scum is it nse i, When 
it comts to i boil tula from the fire, 
bottle while w irui, cork sml seal 

Shallot or Garlic Pickle. — Steep 
l\ lb of ginger m strong salt and 
w-iter for Utc dies U tile end of 
tint time cut it into slices and dry 
it m tilt sun , put it into i large stone 
) ir with i g illou of the best white - 
wme vinegar Peel 1 lb of girlie 
or sbsllot •edtilwctl und let it tind 
ill the suit for three d tys Wqie it 
snd dry it in the sun then put it into 
the picldc Add also to the pickle 
\\ lb of long pepper steeped in suit 
and wstcr and well dried I lb of 
bruised mustard -seed uinl \\ lb of 
turmeric. Sh ike these ingredients 
well in the j ir and idil anything that 
it is desirable to pickle is it comes 
into season, sailing and drying it 
previously in the sun When com- 
pleted the picldc should be kept for a 
year or two When that tunc has 
expired, it w ill be found to be excellent 
The flavor of shallots or garlic may 
be obtained by placing them in a 
bottle of cold vinegar, in a month 
they will be found to have imparled 
their flavor to the vinegar 

Tomato Butter — Take 7 lbs of 
large, ripe tomatoes 4 lbs of brown 
sugar, half a cupful of vinegar, one 
tcaspoonful of ginger, one table- 
spoonful of cinnamon, one teaspoon- 
ful of cloves Pour boiling wafer 
over the tomatoes , let stand five 
minutes, then the skins can be rubbed 
off, remove stem end and then slice 
tomatoes, cook until soft add the 
sugar, and stew until very thick then 
add spices and vinegar , pour into jars 
and seal, to use with meat or game 

Tomatoes, Pickled — Get the small, 
yellow, pear-shaped tomatoes, and 
wash, wipe, and weigh them To 


7 lbs , kike 3 lbs of sugar, % oz each 
of stick cinnamon and whole cloves, 
« pic.cc of ginger-root as large as your 
little finger, and three peppercorns, 
with one quirt of vinegar Tic the 
spites in 1 bug and boil with tho 
sugir and \megar for five minutes 
Cool, ind then drop in the tomatoes, 
and sinuner slowly till they arc clear, 
put them in j irs, and boil down the 

rup und pour it over them 

Tomatoes, Pickled — This picldc 13 
\cri good with roust meat, cold or 
hot T iko two dozen small, npc 
tomatoes , pnek each one in two or 
three plices, carefulli preserve the 
juice that flows from them, and keep 
it in a coiercd \essel until wanted 
Pul the tom lloes 111 layers in a deep 
earthen jar and sprinkle a little salt 
between cucli liicr Cover tho pan, 
and let the tom ilocs remain undis- 
turbed for three days At the end of 
th it time wash them well from the 
brine and dry them carefully Put 
them into jars and cover them with 
vinegar which lias been boiled and 
allowed to get cold Add the juice 
which flowed from the fruit m the first 
instance and cover the jars closely 
The pickle will be ready for use in 
a fortnight The following spices 
should be boded with tho vinegar for 
tins quantity of tomatoes Half an 
ounce of pepper, J 4 oz of cloves, and a 
heaped table-spoonful of mustard-seed 
Sometimes minced onions or minced 
celery or both, are put into the jars 
with the tomatoes Time, four days 

Tomato Sweet Pickle — Green to- 
matoes, one peck , onions, one dozen , 
brown sugar, 2 lbs , mustard -seed, 

J 4 lb , and X oz each of allspice 
cloves, ground pepper, and ground 
ginger Slice the tomatoes and on- 
ions, add half a pint of salt, let stand 
twenty-four hours, dram well, put 
in a preserving- kettle in layers al- 
ternate with the raised spices, and 
bod slowly untd clear 

Tom Thumb Pickle — Cover with 
strong brine for twenty-four hours one 




Walnuti, Pickled PICKLES, ET C 


Yellow Pickle 


thousand small cucumber i, (hen w ish 
uilli cold w dir, and let them drj 
*'b\ thoroughly j lb > of bro vn aup ir, 
l lb of Hints mu.tard-aied, 2 o~b 
of Uovta (u hole), a ui. ( of ilLpm 
(whole), i or of umi.timm X or of 
white ginger-root, 2 « z^ of bl ieh 
per (whole), » half pint of hor er ult h, 
cut fine, i h ill pint of bin ill red pij>- 
iwra, f our or five dozen very sm ill 
white onion j, three dozen chncs of 
yirhe Put the cucumberj into a 
very large stone jar, alternating a 
Iajer of cucumbers uid a 1 lyir of the 
above mixture Cover the whole with 
good cold, cider v megar A plate with 
a weight should be set on them 

Walnuts, Pickled — Take tlic wal- 
nuts when they are well filled out, hut 
tender Pierce e leh one w ith a strong 
needle three or four times and lay tliem 
m a brine which completely di-solves 
its salt, changing it for tresh ev ery day 
for nine da\ s then spread the nutj 
m the air till they become bl.aek Put 
them m crocks md pour over them 
flus mixture boiling hot A gallon 
of vinegar, i oz each of gmger-root 
allspice, mace, and w hole clo\ es, uul 
add a ozs of peppercorns boded di 
together for ten minutes Cov cr 
pressing the nuts under tlic vinegar 
with a plate, and let them stand six 
weeks before using 

Another wnv —Tins is aien fa- 
vorite pickle but growang rare because 
the nut is difficult to obtain just in the 
nght condition for pickling The 
long white walnut is the proper kind 
for pickling and making catsup but 
is only to be found in the forests and 
is seldom brought to market They 
should be gathered earlv in June, 
while very young and tender The 
English walnut howev er, also makes 
a fine pickle and catsup The flavor 
of either is so piquant that one is well 
rewarded for a little trouble m getting 
the materials for its concoction Lay 
the walnuts m strong salt-water for 
tw ° weeks Then take them out and 
dry with a coarse cloth and 
put them in fresh water for one night 
Meanwhile prepare a vinegar for them 
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by ruldmg to e ich qu irt tiro omens, 
ihopjwd lint, a jH*l of rid jupp^r, u 
ti spoonful of whole white jxpjHr, 1 
tiu^poonful of clov 1 i, tin name of til* 
spice, anti a t ible-spooidul each of 
cilirv evd mil white and bl ickinus- 
t ird Put the w dmiu.ui t kettle over 
tl c hit, touring them with the spiced 
vnugtr, and bod until the nub. arc 
will imprigu iiid with its flavor 
Cover up tin jar light and it the crul 
of avvnk try your ptcklis, .md, if not 
njH. vitough, pour olf tin vmeu ir boil 
it, md return it to tlic picl li siakluig 
hot, it tin . 11111 time staling up dose 

Watermelon Rmd — Pare off tin 
grten outsail uid cut out tin pink in- 
side shim,* tin white part in thick 
strips VV ugh S lbs and put it in tin 
pru irung-hitlk Pod 1 0/ of alum 
in one gallon of watir till dissolved, 
mil pour over tin rmds, xt md on the 
bickofiln tov 1 for thru hours Have 
some ici-w itir ready thin, uid lut 
tlnm out into tins, lilting them he for 
li df in hour Him t ike I lbs of 
brown vug ir, one quirt of vungir, 
and 1 cupful of mixed spices tied in a 
b ig, and bod together for three min- 
ute's skiinmung it, cool a little, and 
drop in the nnds, and simmer gently 
for half m hour , put in j irs bod down 
the syrup, and pour it over 

Yellow Pickle (Virginia recipe)-" 
Put all the articles desiTcd for the 
pickle into a jar — tinv cucumbers, 
onions cauliflower cut into pieces, 
cars of young com about an inch or 
tw o long etc Cov er vv ith boding salt 
and w atcr, allow ing them to remain in 
it for forty-eight hours At tlic end ot 
that time take out of the water, place 
them on a thick cloth expose to the 
sun to dry turning them over occa- 
sionally When thorougbh dry P‘ ace 
them in a jar and cover watli cold vin- 
egar to which has been added a small 
quantity of turmeric to color them# 
let them stand in this for two weeks 
to dram out the water and plump 
them then pour off this vinegar aim 
add the prepared vinegar In three 
months they will be fit to use. 



Catsup, Creole 


PICKLES, ETC. Catsup, Green-tomato 


CATSUPS, CHILLI SAUCE, ETC 


Catsup, Creole — TxiU » dozen 
green cucumber <, peel anil cut up, 
epruiMc with e ill, and let at ind 
m\ hours , jKiur the w iter from them 
ind se ild in vmei'ir Prejiurc halt 
i g dlon of c tbb if,e m the a uuc 
w i\ Chop i dozen onion i, cover 
with both nit water md lei stand for 
h df an hour Chop one <pi irl of ten- 
der green tom does, one pint of green 
be in , uid one dozen ikxIs of green 
pepper Put in i preserve - kettle 
with n do^cn very small voung c in 
of cam be ild and drain Mix 
two t ible-spoonfuls of grated horse- 
radish one tcicupful of ground 
must ird, half a teacupful of white 
inusf'ird-'ce'd three table -spoonfuls 
of turmeric, three of celery seed one 
of cinnamon one of cayenne, two of 
olive oil and I lb of vug ir Put in 
i jar with the prep ired veget diles, 
cover with boiling vinegar, and set 
in a cool drv place 

Catsup, Creole Tomato — Bod 
sufficient ripe tomatoes to yield two 
gallons of juice Put into a kettle 
with a table - spoonful of ground 
ginger, two of ground cloves one of 
allspice cinnamon and black pepper 
each two of grated horseradish two 
of salt, a teaspoonful of cayenne and 
a quart of w me vinegar let boil untd 
thick add 4 lbs of brown sugar 
Take from the fire When cold, bottle 
and seal 

Catsup, Cucumber — Take of full- 
grown cucumbers, say, one peck , 
remove the nnd and cut them down 
lengthwise, then into tlim, dice- 
shaped pieces, strew half a pint of 
salt on them, let them stand five or 
siv. hours, then put them on a sieve 
to dram until quite dry Peel and 
slice twelve large silver-skmned on- 
ions, put them with the cucumbers 
into a stone pot, and cover them with 
strong vinegar Add for seasoning a 
table-spoonful of black pepper beaten 


up fine, a (c ispoonful of cajenne, n gill 
of sweet oil, t gill of Madeira wine, 
mid a few bl ides of mace A few polls 
of u mini dure variety of red pepper, 
use-d instead of the pulverized cay- 
eiine, gives the sauce quite an orna- 
ment d ujijic irance The largest cu- 
cumbers, ripened almost enough for 
seed, serve admirably for making this 
sort of catsuji If the bottles ire carc- 
fullv se ded up there is no danger 
vvhilcverof spoiling 

Catsup, Currant — Tour pounds 
of currants and 2 lbs of sugar, one 
pint of vinegir, one teaspoonful 
c ich of cloves and salt, one table- 
spoonful each of cinn inion, black 
ptjjper, and allspice Bod together 
in a porcelain - lined kettle untd 
thoroughly cooked, then rub them 
through a sieve Return the strained 
liquid to the lire and bod until it is 
just thick enough to run freely when 
cold Cork and keep m a cool place 

Catsup, Grape — Six pounds of 
grape pulp Prepare this by stem- 
ming the grapes, putting them over the 
fire with a little water, and cooking 
until so tender that the pulp can be 
rubbed through a sieve, leaving the 
seeds and skins behind To the 
pulp thus obtained add 2 lbs of 
brown sugar, one pint of vinegar, 
one table-spoonful each of ground 
cinnamon, mace, cloves, allspice, and 
white pepper, and a teaspoonful of 
salt Put all together over the fire, 
stew until thick, stirring constantly 
to prevent burning, and bottle 

Catsup, Green -tomato — Take a 
peck of green tomatoes, a large head 
of cabbage, and a dozen onions, chop 
all together very fine, sprinkle with 
salt, and let stand overnight, put 
in a stone jar with x oz. of white 
mustard-seed, J 4 oz of ground cloves, 

I oz of allspice, two pods of red pepper, 
chopped fine, and a teacupful of brown 


Catsup, Mixed 


PICKLES, ETC. Catsup, Tomato Soy 


sugar Cover with strong vincgir, 
and bet m a cool, d irk place 

Catsup, Mixed — Slice four dozen 
cucumbers, two dozen onions four 
dozen large green tomatoes, and 
four green pepper i, jprin! le with one 
pint of salt, and let stand overnight, 
then dram Put m i preserve Kettle, 
with sliced horseradish, I u/ each of 
mace, white pepper, turmeric white 
mustard seal, cloves, and celerv seed, 
with l}£lbs of brown sugir and one 
gallon of vinegar, bod one hour 
Put in } irs anil add n te icupful of 
cold vinegar to each 

Catsup, Mushroom. — Use 1 ugc, 
fresh mushrooms, and wipe but do 
not wash them Put them in an 
earthen jar with alternate la>ers of 
salt, and stand m i warm place for 
twentv-four hours, and then press 
them through a tlun strong doth 
Put this juice over the fire with A o/ 
of peppercorns to each pint, and 
simmer slow I> for fort, minutes 
Then measure again, tnd to each 
pint add V\ oz each of allspice, green 
gmger-root cut m bits ind whole 
cloves, with one blade of mace Boil 
fifteen minutes, strain through a 
cloth, and seal 

Catsup, Red -pepper —Take four 
dozen pods of red pepper put in a 
preserve-kettle with a pint of strong 
vinegar and a quart of water, set on 
the fire and let come to a bod , add two 
roots of grated horseradish six sliced 
onions a dozen whole cloves and 
i oz of white mustard-seed lot boil 
ten minutes longer and strain Put 
back in the kettle with a teacupful of 
brown sugar 2 ozs of celery seed 
and a quart of strong vinegar Boil 
one hour, and bottle This catsup 
will keep for any length of time 

Catsup, Southern — Peel and cut 
up green, crisp cucumbers to fill a 
half - gallon measure sprinkle with 
salt and let stand six hours, press 
the water from them and scald in 
■vinegar Prepare half a gallon of 


cabbage m the saute way Chop one 
ilo/vii small omoiu cover with boiling 
v Utr, md let ituiid h Uf ail hour 
Cut m dices one mi irt of green tom i- 
toes, one pint of green beans, one 
dozen umll ears of tender com with 
one dozen green jveppers, -.old md 
dr mi them Mi\ t, o t ible spoonfuls 
of gr ited horseradish, one teacupful 
of i round mu itard, two cupfuls of 
white mustard -seed, three tablc- 
spoortfula of tiirinene one of mice, 
three of celcr, seed, one of cinnamon, 
one of uij eiuie two of olive oil, I lb 
of tug ir Put in a j ir with the pie- 
pared vendibles, md cover with 
boiling vnicgir 

Catsup, Tomato — The following 
recipe is for a tomato soy that n» 
fine 1, fiivored and will 1 cep t ike 
one peck of ripe tom itoeS eight table- 
spoonfuls of mixed must ird, four 
table-spoonfuls of salt two tablc- 
sjxionfuls of ground black pepper 
one-hnlf a table spoonful of allspice 
four pods of red pepper , simmer the 
uigicdicnts three hours, strain 
through i sieve, add one quirt ol 
vinegar simmer ten minutes longer, 
then pour it into sin ill bottles, cork 
tiglulv and keep m a cool place 

Another wa> — One peck of toma 
toes, boiled and strained, return to 
the fire and idd half a dozen onions 
chopped fine, two table-spoonfuls ot 
bl ick pepper two table-spoonfuls ot 
allspice two tnblc-sjx>onfuls of cloves 
2 ozs of celerv seed 'fy lb of salt 
or more, if liked— I lb of sugar, 
boil several hours, stirring can* 
slantly during the last hour Put in 
stone jars, anil when cool add a pun 
of strong vinegar 

Catsup, Tomato Soy (an old 
Southern recipe) — Take a bushel 
of npe tomatoes, cut them in slices 
and skin, sprinkle the bottom ot ® 
large tub with salt, put in a layer or 
tomatoes, more salt and tomatoes, 
untd all are in the tub , cover the top 
with sliced onions, let stand three 
days put into a large kettle, and oou 
slowly for eight hours , stir occasion- 




Chutney, Iudian 


PIES, ETC 


Pastry 


all mto a I irgv. prcjtrv in"-kt.Uk, lov- 
cr well with vuick, i r, uui bwt h ilf uo 
hour, or until under 

Chutney) Indian. — klod to either a 

pint ol good vuitgir with kt lb o£ 
tour, unripe ippks, peeled, canal 
and qu irtcred \l hen pulped uuf 
tool, add, fir t pounduii' them «-ep i- 
ratelj ui a mort ir uul after* m!s tiv 
gethcr, the following in^ittiitiiu j. 


or « of atoned n i ins, & ot» of l«ro«n 
xngar, a oils of purhc, imd 2 ws 
of limit ml ted , mix these well with 
2 o*a of powdered ginger, the same 
of *i lit, liul I o» of e 1} ellllc Put UlS 
mixture mto an euthenwore jir, 
md set the jar m a u.inn comes by 
the fire until rest u orni ng, when 
the chutnev tn »> la, put into small 
j ira ami tied down It will beep 
good a year or two 


PIES, TARTS, ETC 


n Pastry — fn making pj-drv the 
Hour should be well sifted, and the 
butter circfuUv w i-hcd, „o is to free 
1 r . roul t or very rich crust I lb 

of butter to tile s unt qu mttly of Hour 
js die rule Ao pie-crust no m uter 
now carefully prep ired uul met the 
ingredients will be re, light ex it 
should be if mixes! in i w irm room 
As little Unie shuuld el ipse between 
intxuig -ind baking the crust ex pos- 
sible, and after b dam, set it in i cool, 
dry place Use ice- \ iter for mixing 
ahx the salt flour uni v iter to- 
gether with a knife until die dough 
'nil adhere but not stick to die board 
Knead well until it seems free from 
lumps, then make a cal e of it and 
just in the middle put the butter w Inch 
should be in a round ball bring the 
dough up all around it tnd let it cos er 
the butter on top too then with die 
rolling pm roll from \ou until you 
hx\e a long, narrow roll take the end 
farthest from you, and lay it over on 
the roll about the length of your fin- 
ger then take hold of this fold and 
make another not by turning it over 
towards you hut drawing the whole 
roll along until it folds under the same 
length as die one on top When it is 
all folded roll it out again not being 
discouraged if the butter sticks to the 
Piw scrape it off Roll this way four 
or five times or unbl the paste seems 
flaky and the butter not m lumps, 

but rather in layers One great secret 
is to roll from you, never towards you. 


»nd work it rwillj , pncticc will give 
ju-t the n> ht touch 

ijuttie per oils use lard and Luttcr 
mixed others contend tint 1 ird done 
make » i richer lighter crust, others 
prefer butter alone If the oven be 
too hot the crust ullnotnsc .indu 
not hot enough it will be sodden It 
is ilw.ivs best to try i small pace 
before y ou put in die whole la fruit 
pies lb it ire apt to boil over, tv ken 
the bottom crust is in die pie- dish, 
and just before you put on die sec- 
ond moisten the edge of the former 
with cold w iter then pinch the edges 
of (he two crusts well together, making 
plenty of air-holes, and there will be 
no further trouble 

Plain pastry, quite palatable (indeed, 
preferred b\ some to the richer son), 
is ui ide very much as soda biscuits, 
viz to two quarts of flour allow m 
of butter and lard made up into a 
moderatclv stiff dough with a pint ot 
sour cream or buttermilk m which has 
been dissolved half a tcaspoonful ot 
carbonate of soda, knead only enough 
to mix well roll out, and with it bne 
your pie-plates 

Puff Paslo — One pound of flour 
sifted three times, the yolks al t^o 
eggs, a bowl of ice-water, and I lb ot 
best butter These ingredients will 
make a large quantity hut as it keeps 
fresh in the refrigerator, and every 
scrap of it can be utilized there is no 
waste, and the material for an entrfie or 


Apple Custard Pie 


PIES, ETC 


Apple Pie, Grated 


a quick dessert is always on hand 
Wash the butter a day before it will be 
w anted, and return to the ice to harden. 
In making puff paste, as in mayon- 
naise dressing, the secret of success 
consists merely in keeping its ingredi- 
ents ice-cold and touching with the 
fingers as little as possible A mar- 
ble slab makes the best pastry-board, 
and the rolling-pin, unless of glass or 
of porcelain, is to be thoroughly chilled 
before using by several hours' contact 
with ice Mix the yolks and the flour, 
with a scant cupful of ice-water, into 
a stiff paste, using a metal spoon 
dipped occasionally into the ice-water 
French pastry-cooks substitute a half- 
gill of brandy for one of the yolks of 
eggs Roll out the paste, and place 
half the butter in the centre , wash the 
hands in ice-water to chill them, and 
then cover the butter with the edges of 
the paste in such a manner that fur- 
ther rolling will not squeeze it out at 
the sides Now roll into a strip four 
feet long and one foot wide, dot with 
hits of butter fold both ends to meet in 
the middle fold once more m the same 
way lay it upon a chilled platter, and 
return to the ice for an hour This 
process of rolling and folding and 
dotting with butter until all the latter 
has been used is to be twee re- 
peated, allowing a hall -hoar on ice 
between Halt an hour after the 
final folding the paste is ready for 
use 

For pies, cut a piece one-fourth as 
large as the pan, roll to the size, grease 
thepan line with the paste, fill with the 
fruit, cover with crossed strips, glaze 
with egg, and bake in a good oven. 
For tarts, use about a third as much 
as of ordinary pie-crust, roll thin, line 
the greased forms, prick with a fork, 
glaze, and hake a golden brown. 
When cold, fill with apple sauce, cran- 
berry, or other jelly, marmalade, or pre- 
serves drained of juice For turnovers, 
roll out a piece of paste to three times 
its size, cut into squares of four inches, 
drop into each a spoonful of jamor of 
apple sauce mixed with chopped al- 
monds and raisins, fold over into a 
triangle, press together the edges. 


glaze, and bake Serve warm or cold, 
sprinkled with powdered sugar 

Short Crust (a substitute for puff 
paste) — When puff paste cannot be 
had, pastry made according to any of 
the following recipes may be used in- 
stead. It should be made in a cool 
place and should be handled very 
lightly A moderately heated oven 
will be required for baking it. 

No I Rubgozs of butter into I lb of 
flour till it is as fine as possible, add a 
pinch of salt and two table-spoonfuls 
of powdered loaf sugar, and make a 
smooth paste with two eggs beaten 
up with milk or cream- Roll out thin 
No 2 Rub 3 ozs of butter into I lb 
of flour, add a pmcb of salt and a table- 
spoonful of powdered sugar, and beat 
the whole to a smooth paste with a 
quarter of a pint of boiling cream 
No 3 Rub 8 ozs of butter into I lb 
of flour , and add a pinch of salt, two 
table-spoonfuls of powdered sugar, 
and as much milk as will make a firm, 
smooth paste 

Apple Custard Pie. — Stew the ap- 
ples with plenty of sugar and let them 
cool Mix the yolks of six eggs 
with a full pint of the stewed apples, 
season with nutmeg and cinnamon 
Add a quart of milk gradually, stirring 
well, then add the well-beaten whites 
of six eggs This pie can be made 
with or without top crust, or with a 
crust in lattice 

Apple Meringue Pie. — Pare and 
slice tart apples, stew and sweeten 
them, mash them smooth and flavor 
with lemon-jmee and a little nutmeg 
Line a pie-plate with neb pie-crust, and 
fill it with the cooked apples Put over 
the top of the apples a thick meringue 
This pie is to be eaten cold. 

Apple Pie, Grated. — One quart of 
grated apples , add to it Yt lb or melted 
butter J4 lb of white sugar, cinna- 
mon, or any other spice, yolks of eight 
eggs, beaten, then the beaten whites 
Have the pie-dish lined with puff 
paste fill up with the apple mixture, 
and bake 




Apple Pie, Sliced 
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Chocolate Cream Pie 


Another way — Grate lour or the 
tart apples, mix the yolks of three 
eggs with half a cupful of granulated 
sugar .addaflattc ispoonful of ground 
cinnamon, some chopped nmins chop- 
ped almonds, some dried currants md 
the grated nnd of a Icuion 13a 1 e m n 
quick oven When done, spread with 
a meringue made by beating the three 
whites with as man v table-spoonfuls of 
powdered sugar until well ihn-'cciied , 
return to the oien to brown and sene 
cold 

Apple Pie, Sliced —Line a deep 
pic-plate with plain paste, pare and 
cut in slices six sour apples, allow 
one cupful of sugar and quarter of a 
grated nutmeg mixed with it, fill 
the pie-p!afc with the sliced apples, 
sprinkle the suq tr between the Lay era, 
wet the edges of die under crust \ itli 
cold water, lay on the co\cr and 
press down securely so that no juice 
may escape Bake three-quarters of 
an hour, or less if the apples arc 
very tender 

Apple Pies without Apples. — Put 
ten large, square soda crackers m a 
howl , pour oxer them a quart of boil- 
ing water , let them soak for an hour , 
then mash them up xerx fine, add to 
them the grated peel and juice of four 
lemons, and fixe teacupfuls of brown 
sugar , put it in pastry and bake like 
any other pie 

Apncot Pie. — Pare, stone, and 
halve the apneots Place them in a 
pie-dish piling them high in the 
middle Strew over them a little 
sifted sugar, and a few of the kernels 
blanched and chopped small Coxer 
them with a good light crust, and 
bake in a moderate oven Time to 
hake three-quarters of an hour 

Apncot-jam Tarts. — Pare npe apri- 
cots, break them in halves and re- 
m°xe the stones To every pound 
of fruit allow a pound of finely jxjw- 
dered sugar Strew the sugar over 
the fruit, and stand for twelxe hours 
Break the stones, blanch the kernels. 


and put Ihun, with the fruit and sugar 
mto a preicrxiug - Kettle Simmer 
gently, removing the ipncots as tliev 
arc. clone, and skimming the syrup 
Mash fruit, kernels, md sx rup to- 
gether, and put into jars to cool Line 
tut jxms with pud paste, fill with the 
jam, crossing the top with snips of 
paste Hike m a quick oxen Sorxe 
cold, sprinkled with sugar 

Banbury Turnovers —Though to 
call them mince pics without meat 
would be i more ajipropnate name 
T ike l lb of sugar md lb of butter 
and cream together, then lb of 
Hour 2 lbs of the best currants, /S 
oz of pow dcred alUjnce, ind the same 
of cinnamon and IL lb of candied or- 
ange and lemon peel arc to be added 
geticmllx The puff paste, of which 
flic outside is composed, is rolkd out 
into eight -inch squares, and sul- 
ficient of the mixture is dropped in 
the centre ot each to fill it well Two 
bias corners of Uic paste are then 
brought together, and afterwards the 
two remaining corners, when aU are 
readx , sift granulated sugar oxer them 
and bake in a hot oven. 


Berry Pies. — Instead of sifting a 
little flour oxer the fruit to absorb the 
juice, cracker- crumbs are frequently 
substituted 


Cherry Pie. — Wash and pick the 
fruit and place it in a pie-dish brum 
with a good neb paste, strewahuie 
sugar oxer it and cover it with a 
light crust. Bake in a quick oven to 
a bout three-quarters of an hour 


Chocolate Cream Pie. — One quart 
of milk or sweet cream, quarter ot a 
cake of the finest vanilla chocolat _ 
grated, six eggs, yolks of an ana 
whites of three, one pint of boiling 
water half a cupful of white suga^ < 
two coffee-spoonfuls of vanilla m 
solve the chocolate in a very nun 
milk stir mto the boding water, 
and boil three minutes when nearly 
cold beat up with this the yoikso 
all the eggs and the whites of three. 
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Custard Pie 


stir this mixture into the milk, flavor, 
and pour into shells of puff paste, 
whip the remaining whites into 
i stiff froth with powdered sugar, 
and when the cream is set spread 
this meringue over it, and place for a 
moment in the oven 

Cocoanut Pie — To one and a lialf 
pints of grated cocoanut add one pint 
of new mill» two cupfuls of sweet 
cream and four eggs, the jollts and 
whites beaten separately, two tea- 
spoonfuls of melted butter two crack- 
ers rolled fine, sweeten to taste A 
\er> nice, plain mixture for this pie 
is made bv making a blanc-mangc of 
one quart of milk and four table-spoon- 
fuls of corn starch whde hot melt a 
small piece of butter in it let it cool 
and add the j oiks of six eggs sugar 
to taste and add about a tcacupful 
of grated cocoanut then the beaten 
whites Bake m a quick oven three- 
quarters of an hour 

A rich and very delicious cocoanut 
pie-crust is made as follows Mix one 
part of grated cocoanut with two parts 
of Graham flour, and ice-water suf- 
ficient to make a stiff dough, knead 
fi\e minutes then add one part of 
boded nee and mix. thoroughly 

Cranberry Pie. -To a cupful of 
cranberries cut up add half a cup 
fid of seeded raisins also cut up Mix 
them with a cupful of sugar and a 
large table-spoonful of flour together 
with a little water and if liked a 
teaspoonful of vanilla essence Line 
the dish with paste pour in the mixt- 
ure and cover the top with bars of 
paste 

Cream Pie —To one pint of milk 
put two even table spoonfuls of corn- 
starch two table-spoonfuls of sugar 
one egg a small pinch of salt and 
flour to taste, with extract of lemon 
and orange mixed Bake m a rich 
paste 

Currant Pie —To one cupful of 
mashed currants add one cupful of 
sugar, two table-spoonfuls of water. 


one table- spoonful of flour, and the 
beaten yolks of two eggs Line a pic- 
pi itc with rich pic-crust and make a 
little wall of the crust around the edge 
Fill the plate with the prepared mixt- 
ure and bake m a moderate oven 
Add a meringue to the top before serv- 
ing 

Currant Meringue Pie. — Line two 
pie-pans with a rich short crust prick 
with a fork and bake to a very light 
brown When cool fill with the fol- 
low ing and bake m a very slow oven 
Beat the whites of three eggs until 
stiff, add gradually one cupful of 
granulated sugar and one pmt of 
currants 

Currant and Red -raspberry Tart 
— Currants and red raspberries make a 
pleasing combination of fruit Four 
eggs one cupful of sugar, one quart 
of fruit one-half cupful of flour Beat 
the yolks and sugar until light fold 
in the stiff-beaten whites, and lastly, 
the fruit mixed with the flour Pour 
the mixture into a deep pan lined with 
plain pie-paste Cover with a lattice- 
work of pastry strips Bake in a mod- 
erate oven until the crust is done 
Sprinkle with powdered sugar Serve 
either warm or cold 

Currant Tarts — Line pie-plates or 
patty-pans with a good pastry Stem 
ripe currants and fill the pans with 
them sugaring them plentifully 
Bake without a top crust If you pre- 
fer you can make a lattice-work of 
strips of paste over the top of the pie 
Or you may make your tarts m the 
English fashion, with no bottom 
crust, but with one on top In that 
case, heap the fruit towards the mid- 
dle of a deep pie-dish lay a stnp of 
paste around the edge of the dish, 
pmch this and the edge of the top crust 
closely together to prevent the escape 
of the juice and make a cut m the mid- 
dle of the crust to allow the steam to 
escape 

Custard Pie —Beat the yolks and 
whites of four eggs separately Add 
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Fruit Pasties 


PIES, ETC. Gooseberries for Tarts 


tlie y olk s to four table-spoonfuls of 
sugar, beat light, and then add one 
quart of milk and the frothed whites 
of the eggs. Line a pan with paste, 
pour in the mix ture, a-nfl bake 

Another way. — Let three pints of 
milk come to a boil, and then stir in 
two table - spoonfuls of com -starch, 
which has been moistened with water 
Let it boil up and then remove from the 
fire, and, when cool, stir in six table- 
spoonfuls of sugar, two teaspoonfuls 
of almond essence, the yolks of four 
eggs and the whites of two Bake in 
pan lined with plain paste, and as 
soon as done cover with a meringue 
flavored with v anilla, and serve at 
once. 

Fruit Pasties or Turnovers —Boil 
down fruit of any kind with a little 
sugar and let it get cold Take I 
lb of puff paste, cut it into as many 
pieces as you require pasties, roll out 
m a circular form, and put the fruit on 
one half, turn the other half over on 
the fruit and pmch the edge, which 
should be first wet with white of 
egg Raw fruit may be used but m 
this case the paste must be thicker, 
and not quite so neb Time for fruit 
pasties, twenty minutes. 

Krrnt Pies — Apples and peaches 
must be peeled and sliced thin and 
sugared, bemes of all lands first 
dusted with flour and then sugared 
rhubarb and preserves drained of most 
of the juice and cranberries cooked 
with sugar strained and cooled into 
jelly before they can be filled into 
the pics The oven must be clear and 
steadj, but not hot enough to bake 
the crust before the fruit is sufficiently 
cooked. Remove all pies from the 
pans while hot to the dishes upon 
which they are to be sen ed. 

Preserved fruits ought not to be 
baked long indeed those that have 
been p-eserved with their full propor- 
tion of sugar require no baking Bake 
the crust malm shape and add the 
lruit afterwards , or put the fnm in a 
small dish or tart-pan, and bake the 
co\ era ca a tin, cut according to taste 
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Fruit Tart (English way) —Spread 
some puff paste over the table with a 
rolhng-pin, cut a piece the size of the 
dish, and out of the trimmings cut 
some strips , brush the edge of the dish 
with dorure (yolks and whites of eggs, 
beaten hght), and stick the strips on it , 
then put the fruit into the dish with 
some sugar and a little water, roll the 
paste on the rolhng-pin, and lay it 
over the fruit. Before you put the 
paste on, brush the strips with some 
dorure to make it suck. When you 
have tnmmed the dish all round, brush 
some white of egg or dorure over the 
tart, and a ft some sugar over it , then 
dip the paste -brush into water and 
shake it over ihe tart. Bake it prop- 
erly, and serve up cold Apples, how- 
ever, are an excepuon, as ihc> are 
better hot. When this has been done 
take a small knife and ornament ifae 
paste with figures according to your 
fancy; then put the tart m the oven, 
and if it begins to have too mu ch 
color, cover it with paper When 
done spread over it some fine sugar 
through a sieve replace it in the oven 
to dry the sugar, and with a sala- 
mander glaze the tart to a bright 
color You must prepare all lands of 
fruit in the same way, use sometimes 
the paste for tarts, but in that ease no 
s trips are absolutely necessaiy 

Gooseberry Pie. — Line a two-quart 
pudding -dish with good pie -crust 
rolled rather thick. Stem three pints 
of gooseberries, wash and put into the 
crust, add a good pint of sugar cover 
with a top crust pinch the edges well 
together bake one hour in a moderate 
oven. Serve cold 

Gooseberries for Tarts To Keep.— * 
When the weather is dry, pick the 

gooseberries that arc full grown but not 

npe remove the tops and tails and put 
them into open-mouthed bottles, gen- 
tly cork them with quite new corks and 
set them into a warm oven, let them 
stand until shrunken a quarter part 
then take them out of the oven and 
immediately cork them Ugbtlj , cut 
off the tops of the corks and rosin 
6 



Lemon Tarts 
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Miucc Pies 


tuslc md bake in a quick oven 
Prick Uie crust with a fork to prevent 
iU rising in the centre Put one 
cupful of sag ir m a double boiler or 
saucepan, add a salt-spoonful of s lit, 
one lemon gritul (largo), the well- 
beaten j oik of in egg, undone round- 
ed table-spoonful of corn st ircli dis- 
solved in i little cold \\ iter Mix 
well, then pour into it one cupful of 
boilmg water, coolc it once until it 
thickens, w Inch will usually lie w lien 
it begins to bod, as continued boilmg 
thins instead of thickening it M hen 
the mixture begins to cool turn into 
the crust , pile over it the w lute of the 
e gg, be iten to a stiff froth, to w Inch 
has been added a little [Hindered 
sugar Set in oven and color a light 
brow n 

Another way — The rinds of two 
large, fresh lemons grated on sug ir 
or boiled md beaten in a mortar , Je 
lb of sugar the juice of a large lemon, 
A lb of butter ten eggs (half the 
whites left out) Beat all well to- 
gether, and, iftcr lining jour dish or 
plitcs with puff paste bake Sift 
over the top finely powdered sugar 
just before you send to table 

Lemon Tarts — Line small p&lii- 
puns with nch pastry, and fill with a 
mixture made according to the fol- 
lowing recipe Rub n cupful of but- 
ter and two cupfuls of sugar to a 
smooth cream , stir m the yollvs of 
six eggs, beaten light the grated nnd 
and juice of a large lemon a dash of 
nutmeg a gill of brandy and last 
of all the stiffened whites of the six 
egg3 Beat this mixture for a minute 
before pouring it into the pastry- 
shells Bake in a quick oven. Eat 
cold 

Lemon Turnovers — Rub I oz of 
loaf sugar upon tile nnd of a lemon 
Crush it and dissolve it m two table- 
spoonfuls of milk Add three dessert- 
spoonfuls of flour 2 ozs of clarified 
butter and two well - beaten eggs 
Stir all over the fire for a minute 
lake i lb of good pastry divide it 
into six or eight pieces and roll each 


piece out to a round shape, about the 
sue of a saucer Spread a little of 
the mixture on one lialr of tile round, 
fold the other hilf over, fasten the 
edges securely, tnd hike on a but- 
tered tm m i modcrite oven Before 
serving, sift i little sugir over the 
turnovers Tune to bake, twenty 
minutes 

Marlboro Tarts — Mix thoroughly 
two cupfuls of grated tart apple, 
one md onc-li df cupfuls of sugar, 
two well-beitcn eggs, two tablc- 
sjioonfiilx of melted butter, the gnted 
nnd md juice of one lemon, and one 
cupful of Hun cream Line pnttj- 
tms with nch pastrj, fill with the 
mixture put narrow strips of notched 
paste across llie top, and bakcquicklj 

Mince-meat, Lemon. — Three lem- 
ons, five (art ipples, ]n lb of suet, X 
lb of currants Vi lb of brown sugar, 

X oz of candied citron, I oz of can- 
died lemon, ont-h iff a nutmeg, grated 
one small s dt-spoonful of jxiwdered 
in ice one pinch of salt Put the 
thin, j'cllow (not tlic white) nnd into 
a saucepan with a little water, and 
when it becomes verj tender lake it 
out snd in isli it into a paste Pare, 
core mil mince the apples, shred the 
suet finch mince the candied citron 
and lemon, and squeeze and strain 
the juice of the three lemons abx 
all together adding the paste of the 
leinon-nnd the sugar the powdered 
spice and the pmcli of salt whs 
all the ingredients thoroughly, cover 
the imncc-mcat tightly in a jar, ana 
allow it to stand for a week or ten 
days Just before the nnnco-ineat 
is to be made into pies, add two or 
three macaroons, crushed and pow- 
dered 

Mince Pies — Take X lb of the lean 
of nice, tender beef , boil it thoroughly 
When cold — and there is no objection 
to letting it stand over a few days 
grate it up when it should furnisn 
about one pint of mince Add one 
pint of raisins seeded and chopped , 
one pint of sugar (brown or white). 


Mince Pies 


PIES, ETC. Molasses Layer Tarts 


one pint of imported dried currants, 
washed clean, one pint of finely 
chopped pippin apples, and the same 
quantity of fresh beef suet, half a pint 
of preserved citron, cut up very small , 
a teaspoonful of salt, a salt-spoonful 
of black pepper a dessert - spoonful 
of mixed cinnamon, mace, cloves 
and nutmeg, measured after they 
have been beaten up together in a 
mortar, a pint of wine a pint of 
sweet cider and a gill of brandy 
Stir the ingredients together until 
well combined and use immediately, 
if you choose If kept in a clean 
stone jar with a closely fitting cover 
good mince -meat will keep until 
spring, only taking care, if it becomes 
too dry by the evaporation of the 
liquors, to add more wine or brandy 
until it is sufficiently moist Mince 
pies should always be brought to 
table piping hot and of course, de- 
pend greatly for their excellence upon 
the pastry m which they arc served 
Another way (Maryland recipe) — 
Four pounds of lean beef one quart 
of chopped suet, four quarks of chop- 
ped apples one quart of stoned rai- 
sins a scant quart of sug ir one pint 
of currants about x lb of citron a 
pint of molasses three table -spoon- 
fuls of ground mace the same of cin- 
namon two of allspice, one and a 
half table spoonfuls of cloves four 
grated nutmegs three tabic-spoon- 
fuls of salt the juice md nnd of three 
lemons, the same of three sour or- 
anges, some candied oringc and 
lemon peel one pint of orange wine 
one qu irt of Califorin i pe ich or 
grape brandy Chop the me it in i 
me it- cutter and mix thoroughly 
Do not cook nt ill except the beef 
by itself, and before chopping Md, 
if you hive it (for it is a gre it im- 
piovement) some syrup froul sweet 
pickles i lid cider it you ehoosc If 
not moist enough uld to jour taste, 
more wine md brandy, md, if it 
will lie ir it more lemon juiee One 
must use one s own taste ind judg- 
ment m this recipe as sometimes it 
needs more moistening tli m it otlu r 
times 


Mince Pies, English — One pound 
of raisins, and x lb each of currants, 
suet, apples and moist sugar, nnd 
of two lemons, chopped fine, and the 
juice of both, a glass of brandy, *A 
lb of mixed peels a teaspoon! ul of 
mixed spices Line patty-pans with 
very light paste, fill with the mince- 
meat, and cover with the paste 

Mock - cherry Pie —Measure two 
cupfuls of cranberries then cut m 
half and soak half an hour in cold 
vv iter to remove the seeds Mix 
one table-spoonful of corn-starch w lth 
a little cold water then stir it into 
one cupful of toiling water, when 
thick, remove from the fire and add 
one table-spoonful of butter pinch of 
salt the crantorrics, and one cupful 
of raisins, seeded one cupful of sugar, 
two teaspoonfuls of vanilla , pour into 
a pastry-Imcd tin place crust over top, 
and bake until done 

Mock Mmce-meat Pies — To pre- 
pare it, roll fine three soda-crackers 
and mix vv ilh them a h df-cupful of 
brown sugar ind the same qu uitity 
of melted butter mol isscs and sour 
cider Add to them one egg, well- 
bcilen one cupful of raisins, seeded 
and chopped, one-lialf cupful of cur- 
rants md one cupful of vv iter Sc i- 
son with one te ispoonful each of 
ground cinn unon ind illspicc o»c- 
h tlf tcaspoonful of cloves, salt blick 
pepper md nutmeg mil i gener- 
ous table-spoonful of brandy Daks 
with two crusts 

Molasses Layer Tarts — Sift 2 lbs 
of flour into t bowl melt 10 ozs of 
1 ird uul he it tolling hot aiding to 
it 1 pinch of salt stir the hot 1 ird 
into the flour In pouring it into 1 
hole 111 the centre mix very thor- 
oughly If tile dougll should to 
too still soften with 1 little hot w iter 
Keinove from the tow I uul cl 1 li'e 
to cool When it gets lule inn 
roll out as thm is juis ib'e and cut 
with 1 round biscuit eiHU - toil e 
111 1 hot ovell to 1 lie'll I e bin'll! 
Put together three ctre'es wl vll toil V 1 
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Napoleons 
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Plum Pie 


with the following filling between 
tliem, and cover with boiled icing or 
not, according to taste lo prepare 
tlic filling put ont-lialf pint of molasses 
and one wincglnssful of water on the 
fire, when it boils idd [ ozs of pow- 
dered breadcrumbs (which should 
be stale) m order lo thicken it bod 
until the bottom of the nun can Ik. 
seen when shrnng, idu V- oz of 
fresh orange-peel, having first dried 
it in the o\cn and powdered it, and, 
just before removing from the fire, add 
and mix in 4 ozs of roasted peanuts, 
ground to a paste 

Napoleons — Roll puff paste \cr> 
thin, line square or oblong layer 
ins, prick with a fork glaze, and 
ike Remove while hot to a dean 
pastry-board, cut into even pieces 
three inches long by one and a half 
wide using a sharp knife Each 
Napoleon is formed by pi icing three 
of these pieces one over the other, 
the lowest layer is spread with jell} , 
the next with whipped cream sweet- 
ened and flavored with vanilla, and 
the top one with plain or chocolate 
icing 

Orange Pie — Line the pic -dish 
with a paste rolled ver} tlun and sot 
aside in a cool place Beat one 
teacupful of sugar, the nnd and 
juice of one orange the yolks of three 
eggs and one table -spoonful of flour 
and a pinch of salt then beat the 
whites to a stiff froth and stir into the 
sugar and other ingredients with two 
table-spoonfuls of milk Fill the pan 
with tins mixture and bake in a 
moderate oven forty - five minutes 
Thorough beating of the mixture and 
slow baking are absolutely necessary 
to success Before pouring in the 
mixture brush the crust of the pie 
with the white of egg As soon as 
done cover the top with a meringue 

Peach Meringue Pie — Select a pic- 
plate that is not too deep and, after 
arranging a lower crust, fill with 
peaches halved, stoned and pared 
sprinkle sugar over them, and bake 


until done Ginned peaches will 
an.wer is well as fresh ones if some 
of the syrup from the cun md a small 
quantity of sugar are added When 
cool, spre id over it the whiles of two 
eggs, be ilen very light, and flavor 
with rose-water or v inilli Sprinkle 
over the top three tenspoonfuls of 
sand sug ir, and let it brown in t ic 
oven a few minutes 

PeachTart — Peel small or medium- 
sized [leaches, fill a deep pie-plitc 
with them, heaping them towards 
the centre of the dish, and sprinkling 
them liber illy with sugar Cover 
with a top crust, and bako Bat 
while warm 

Pear Tart — tf mellow pears arc 
used they will not require to be stewed 
before the pastrj is put over them, but 
if the ordinary baking pears arc inatlc 
use of they must be prepared as 
follows Take six or eight large 
pears, pare them thinly, core ana 
quarter them, and put them into 
a stew pan with V\ lb of moist sug- 
ar, two cloves a dessert-spoonful ol 
strained lemon-juice and n quarter 
of a pint of water Let them simmer 
gently for three-quarters of an hour, 
then turn them into the dish pro* 
pared for them When the fruit 1 3 
cold, moisten tlic edge of the dish 
and line it with pastry wet the band 
put the cover on, press it down all 
round vv ith tlic finger and thumb, tnm 
the edge and mark it with the bach 
of a knife Ornament the top by 
placing on it leaves or flowers stamp- 
ed out with the pastry-cutter Bake 
m a good oven About ten minutes 
before the tart is done enough, draw 
it out sprinkle over it white of egg 
mixed with a little cold water, silt 
powdered sugar thickly over it, ana 
put it back in the oven to n msl1 
baking Time to bake, about three- 
quarters of an hour 

Plum Pie.— Either fresh or canned 
fruit can be used If the latter, the 
plums should not have been entirely 
npe when bottled In the centre 01 a 



Plum Tart 


PIES, ETC 


Quince Pie 


t’ccji, c irtlxn jut -di-.il insert i L 1 - 
cup, md till tilt dish with tht fruit — 
if fresh, aiding itiout tht qu mills 
of sag ir to in ikt tilt in suctt enough 
■ml ■ \c«\ sin ill qu mills of mol isst 
Moisten lilt edge of tht dish ssilll 
coltl is iter mil |>t tet iroinid tht edge 
i ntrrou atrip of tin jiie-cruit which 
limit not lie too nth this strip of 
crust must now lx. moisltiitd with 
n iter or the while of tun to pit stilt 
the juict escaping PI ict tin upjxr 
crust oil folding it ill tht middle mi 
is to iltow it to nae wlitu tht fruit 
cxjuiids Pnek holts m it with i 
forte to let out tht stt im Hake tboul 
h ilf or three-quarters of in hour 

Plum Tart — Stltct hint plums 
or np t grcengigts stem md stout 
tlitm mil fill unh them a deep pit- 
]il lit or Ixlttr still i sli illuw pud 
ding-dish strew with sin, tr cover 
with in upjxr crust md ifltr putting 
sever'd slits m the jiustr^ to allow 
tht steam to tscafX halve til i moder- 
itt ovtil When rt id> to serve lift 
the cnist lav it upside down on i 
large i> 1 itt, turn the jilums out ujion 
the juste ind smother all with whip- 
ped cream 

Another way (English recipe) — 
Lint the edge of i tart-dish with 
puff paste or with short crust Fill 
the dish witli plums ind spnnUt 
a Utile moist sugar over them The 
quantity of 3ugar required will de- 
pend ujxm tlie quality of the plums 
Cover the dish with jiastry, bake in a 
moderate oven and serve the tart 
hot or cold The appearance of the 
tart will be improved if it is glazed 
To do this take it from the oven 
before it is quite done cnougli Brush 
it over with white of egg which has 
been beaten to a froth, and cover 
with finely sifted sugar Spnnkle a 
few drops of water over it, and return 
it to the oven to set the glaze Or, 
before putting it in the oven, brush 
it quickly with cold water and spnnkle 
white sugar upoa it. 

Pumpkin Pie. — Cut the pumpkin 
into thin slices, anil boil until tender 


in is littk. w iter is possible, w itch 
enrefuHv tint it does not scorch 
dr mi olf ill tlx w iter Mash, md 
rub through a sieve, adding ulnle 
w inn, i sill ill jneCe of butter To 
everv qu irt of the jmmpkin after 
m islnng, idd one qu irt of new milk 
md four eggs the >olks ind whites 
bv Hen sejeiritelv white sugar to 
t isle mil cinn mum md nutmeg as 
desired a verj little liriudj is i great 
iiiijirovciiient I Itt oven in which 
the \ ire Liked must be hot or they 
will not brown It is is well to heat 
the LiltLr scalding hot before jiounng 
into the jnt-dishes 

Ynother vv ly —One quirt of pump- 
kin ifter it is stewed md mashed fine 
through i sieve one pint of rich cream, 
six t lblc sjxionfuls of chopped beef 
suet or J4 lb of butter ind eight 
table sjjoaiifuls of sugar four eggs, 
i vvintgl issful of wine md half that 
qu mtit> of brandv li ilf a nutmeg, 
md t dessert sjxmnful of ground gin- 
ger Line pie-pLites with pastry roll- 
ed thin it bottom mil orn iment the 
top with twisted strips laid crosswise 

Another vv ly (\cw England reci- 
pe) — Peel and slice the pumpkin, 
cover with water and stew for six 
hours Then strain through a sieve 
To three cupfuls of the mash thus 
obtained add one teaspoonful of cin- 
namon one-fourth of a teaspoonful 
of grated nutmeg, onc-lialf a teaspoon- 
ful of salt, and a generous half-cupful 
of sugar To the whole add one and 
one-half cupfuls of scalded milk, and, 
when cool add two well-beaten eggs 
and bake a good three-quarters of an 
hour This is for one pie To make 
the crust take a scant one-balf cupful 
of butter, three table - spoonfuls of 
lard, one-lialf a teaspoonful of salt, 
one-half a teaspoonfiu of sugar, and 
two and a half cupfuls of flour Chop 
the whole in a tray and add a little 
water Apply the rolhng-pm 

Quince Pie — Line the edges of a 
pie-dish with a short paste Fill the 
dish with quinces and apples pared, 
cored, and quartered, spnnkle a 
little sugar on the top and add a 


Quince Tart 


PIES, ETC 


Rhubarb Tart 


(iinch of grited Union peel Moi ten 
the edges, cover the dull with pa dry 
ami bake m i moder tte oun faift 
i little powdered sugir over the pie 
Ik fore kiuIiiii! it to t ible Time' to 
hike, according; to sue 

Quince Tart — Put t lb of sugar 
into i pun iwttr over it i pint of 
w iter and boil the sugir to i svmp 
Sliee T lb of quinces into it, uld let 
nil boil till it becomes a in trill it »de 
stirring ill the lime Next talce 6 
o/a of chopped ilmonds a ora of 
citron the peel of two lemons cut 
verv thin, or grited together until 
the juice of tile lemons Let ill boil 
up cover a buking-pl itt with vv ifer- 
pajxr pour it over amt ill the it 
smooth When the tart u> baked 
beat up the juieO of two lemons with 
pounded sugar till it is white like 
ice cover the tart with it ind let it 
drj in i cool oven 

Raspberry Pie with Cream — Dake 
till the pastrj is done enough l ike 
it out of the oven gcntlj lift up the 
cover nnd pour over the fruit a rich 
custard made with lsdf a pint of 
ere uu which his been beaten up 
with the jollcs of two eggs Lay 
the cover again on the dish ind re 1 - 
turn it to the oven for five minutes 
Sift powdered sugar over the top and 
serve hot or cold Time to hake 
three-quarters of an hour for a mod- 
entc-sued tart 

Raspberry Tart — Fill a pie-dish 
with picked raspberries or if pre- 
ferred with equal portions of rasp- 
berries and red currants Line the 
edges of the dish until pastry strew 
sugar over the top and cover tile friut 
with pastry rolled out to the thick- 
ness of a quarter of an inch Orna- 
ment the edges and bake the tart 
till the pastrj is done enough When 
cold sift powdered sugar over the top 
and serve 

Rhubarb Pie, — Peel the rhubarb 
and if it is very large divnde it into 
two or three strips and then into 


short lengths Pill the dish ns full 
as it will hold sprinkle some sugar 
over it idd i small pinch of salt l,1 “> 
if liked, uiiv with the fruit « flivor- 
mg of grited lemon peel tnd ground 
ginger, or a little nutmeg grated 
Line the edges of the desh with pusto 
moisten these with w iter, ami la} 
i cover of pnstrv over ill I n-ss 
tile edges dosel> together md orU t 
ment them, then sprinkle « spoonlm 
or two of cold w iter over tl c pic ind 
dredge a little wlute sugar upon it, 
bake the pie in i well he ited oven 
until the jxii.tr> loosens from the 
dish S-rve cither hot or cold ranie 
to bake half nn hour to one hour, 
according to siie 

Another w ly — Chop very thin 
enough rhubarb to make n good pint 
Mix together one ind a half cupfuls 
of sugar, two (LTspoonfuls of Hour, 
two he Hen eggs and a slight grating 
of lemon peel Stir thm into the cut 
rlmb irb Line pic-plitcs with new 
pie -crust and fill With the rhubarb 
mixture Cover with an upjicr crust 
B ike the pics m a moderate!} quick 
oven at first and then reduce the heat 

Rhubarb Tart — Cut the large 
stalks from the leaves, strip off the 
skin and divide tile fruit into piece ^ 
half an inch long With a pint o> 
these pieces put half i tcacupful oi 
water h ilf a teacupful of brown 
sug ir a small pinch of suit, and i 
quarter of a nutmeg grited 
the fruit gcntlv until it is quite soli 
then beat it with a wooden spoon 
until it is smooth Line some smai 
dishes or tartlet-pans with paslO> 
and spread on this a lajer of tn 
stewed fruit a little more than a quar- 
ter of an inch deep Roll out 
pastry brush it over with jolk ol egg 
beaten up with a table- spoonful o 
milk and cut it into strips a quarte 
of an inch wide Lay these acr ff~ 
the tart Lay a band of pastry 
round the edge of the disb, trim i 
evenlv md lxike the tart in a Y ,el z' 
heated oven When the pastry l 0 *"" 
ens from the dish it is done enougn 
Time to bake half an hour or more 


Rhubarb Turnovers 


PIES, ETC 


Pillau, East Indian 


Rhubarb Turnovers — Alahc a little 
good pastry and roll it out to the 
thickness of a quarter of an inch 
Stamp it out in rounds from four to 
six inches ui diameter, and lay upon 
one-half of the pastry a little young 
rhubarb, cut small, or a little slewed 
rhubarb 4dd sugar to taste and 
sprinkle a little powdered ginger over 
the fruit Turn the pastry over 
pinch the edges closely together, and 
brush the turnovers with white of 
egg Sprinkle a httle pow dertd white 
sugar over them and bake on tins in 
•i brisk o\en Time to bake, about 
twenty minutes 

Rice Tart, — Wash a small tea- 
cupful of nee and simmer it with a 
quart of milk until it is tender Beat 
it well, and mix with it a pinch of 
salt, a httle sugar, a flavonng of 
nutmeg, cinnamon, or lemon, and 
three eggs Line a pie -dish with 
good pastry, spread the nee upon it, 
and bake in a quick oven Before 
serving, spnnkle the surface with sift- 
ed sugar Time to bake, half an hour 

Squash Pies — A quart of squash, 
a quart of milk, three eggs, a tea- 
spoonful of flour, two teaspoonfuls of 


ginger, one of cinnamon, butter the 
size of a nutmeg, one cupful of sugar, 
and a small teaspoonful of salt This 
will make two good-sized pies 

Sweet-potato Pie — Allow one large 
potato to every pie Boil until done 
remove the skm, mash thoroughly 
add a piece of butter tbe size of a 
walnut, and enough milk to make 
it run through the colander without 
much difficulty When cold, add 
yolks of two eggs well beaten, sugar 
to taste a htUe cinnamon and nut- 
meg, brandy to suit, and the beaten 
whites at the eggs Line a pie-dish 
with paste, pour in the mixture, and 
bake about half an hour 

T omatoes for Pies — In the autumn 
take the large sort that will not npen 
before frost, pare them, and to every 
8 lbs allow three of sugar and half a 
pint of molasses Bod slowly three 
or four hours Put away in jars 
These make an excellent pie in winter 
When you use them, make a bottom 
crust, fill the pie-dish with the fruit, 
With a few slices of lemon on top 
and if the fruit should be too thick 
pour on a little water, then put on 
the top crust 


See Beef, Mutton, Pork Veal 

Pies of Game See Game 

Pig Barbecue See Pork 

Pigs’ Feet, Boned See Pork 

Pigeons —The following recipes will 
be found under their respective head- 
ings as indicated 

Pigeons en Matelote See Game 

Vol au-vent of 
with Green Pease 

Ptliau, East Indian — Three on- 
ions four or five cloves a small piece 
of cinnamon Y\ lb of butter lb of 
nee, one fowl, six or seven hard-boded 


eggs 2 ozs of almonds, 2 ozs of rai- 
sins a few doves, and some small on- 
ions Take the onions, cloves and 
cinnamon and fry them together with 
the butter, then put in the nee and 
let it fry with them but do not mal c 
it brown Bod the fowl, and with the 
gravy instead of water, put it to bod 
with the nee taking care always to 
have two inches of gravy above tbe 
nee When the nee is half done put 
the fowl into the middle of it and let 
it remain over a gentle fire till suffi- 
ciently done and dry then take it up 
put it into a deep dish cover the foul 
all over with the nee, and garnish 
with hard-boiled eggs cut m quarters, 
tbe almonds blanched and the onions 
cloves and a few small onions boiled 
Lamb may be used instead of foul 
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Pineapples 


PORK 


Bacon, Boiled 


Pineapples — Tlie follow mg recipes 
for cooking pmcipplcs will be found 
under iheir reipectivc he idiiips as 
indicated 

Pineapple Cordi tl bee Beverage i 
Punch 
Cream 

bet Cre uni alio Ices 
Compote of Set Print! 

tilaee 

Sliced 

lec See lees 

Sherbet 

fell} See Jellies 

Ginned See Preterits 
Preserved 
Sv rup 

Salad Set Salads 

Souffle See Souffles 

Piquante Sauce See Sauces 

Piques Sec Cakes 

Pistachc Ice-cream. Set Ices 

Plain Pudding Sauces 

See Puddings 

Planter’s Pickle Set Pickles 

Plums — The following recipes for 
cooking plums wdl be found under 


their respective headings ns nub 
Cuted 

Plums, Compote of See Truils 

Dried 
Loaf 

Ia>/engt 1 


Vol in unt „ . 

Gikc See Cakes 

Custard Set. Custard 

Pudding kc ere im Sec Icc 3 
Brindled See Pickles 

Pu. See Pics 

Tart 

Canned Sec Preserves 

f 1111 
fdlj 

Preserves 

Pudding 

See Puddings 

Poached Eggs 

See Eggs 

Polenta, Italian 

Sec Macaroni 

Polenta, Savory 

See M 1 carom 

Pompano au Gratin 

See Fish 

Poor-man’s Pudding 

Sec Puddings 

Pop-corn Candy 

Sec Candy 

Popovcrs 

Sec Bread. 


PORK 

Pork. — Fresh pork should be chosen Bacon, Boded — Just cover the 

with greatest care It is generally bacon with cold water Allow 
agreed that dairy-fed pork is the best v erj gradually to come to a non. 
The fat should be white and firm the moving all scum as it arises, 
lean finelj grained and the skm simmer until thoroughly done, u 
thin If the skm is thick the pork pull off the skin and serve warn or 
is old if clammy it is stale Pork crumbs over the top Time to 
should not be eaten during the sum- 2 lbs one hour and a half, ii m _ 
mer months A little salted pork hour for each additional pouno q 
or bacon should always be kept on serve warm for breakfast, cut 
hand for larding and cooking with thin slices sprinkle each slice 
meats poultry etc and as an ap- fine bread-crumbs mixed with a u 
petizmg accompaniment to break- caj enne pepper, and toast quickly, 
fast dishes Pork must be thorough- common wire toaster that can be tu 
ly cooked without displacing the bacon is b 
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Bacon, Broiled 


PORK 


Ham, To Boil a 


Bacon, Broiled — Cut Mrc iked 
buuii into ihm •■lien ind 1 1\ tin. m 
oi i ^ri hioii tmr the tin. turn ic- 
1*. I'cilK until of i In ht h nun color 
u >1 -.cr\c lu>t Tiue to broil, thru, 
to lour immiK-t 

Bacon and Calfs Liver — Both 
b ici n uul liver •.hoiild bo m thin 
•■lac. 1 rv the b icon, uul remote 
it us >oun is it is done enouk,h to i 
hot df-li before the fire Hour md 
lK.]i|Kr the liter 111(1 jll ae It ill the 
|kin turn frespailllt mini done then 
|il ae l slae of h null oil e icll ehee of 
h er Mile i -,riVv bv Ifciurtllg ofl 
the f.it it d drcdkiiu; • little Hour into 
the ikiu ]iuur in ennui'll it iter to 
Mipplv the qu uitltt of grivv de- 
sires) old i t lble-'pooilflll of leiuon- 
juice hod md pour ti{>oii the dish 
G tmi h ttith slacs of lemon rime, 
from fite to ten minutes 

Bacon and Eggs — PI ice medj 
cut slices of streaked b icon from 
tv Inch the nnd lies been cut off to 
preteiit it from curling up into a 
cold p.in oter a sloit fire lunt fre- 
<picnlK and serte tilth kg|,s it Inch 
maj be poached or fried and laid 
on the bacon Tunc, three or four 
minutes 

Bacon or Ham Omelet — Beat six 
eggs and add a small tca&poonful 
of flour mixed with a table spoonful 
of milk or niter and pepper ind 
salt to taste Mince lb of cold 
boiled bacon or ham ind stir it in 
with the egg Dissolte i good piece 
of butter or fat m the omelet-pan md 
pour in the omelet Shake the pan 
while cooking In three or four 
minutes the sides may be folded ot er 
and the omelet turned out on a hot 
dish or taken up with a flat spoon 
Some cooks prefer to put the bacon 
or ham in the middle and fold the 
sides over it This kind of omelet 
may be made with a variety of in- 
gredients cold meat, kidney green- 
pease, asparagus tops small mush- 
rooms oysters and lobster Time, 
from three to four minutes 


Bacon and Lima Beans — Put 2 
ll>e of kixrfl, tender b icon into t p in 
with cold w iter, ne irlj full \\ lien it 
h l hulled over one hour idd t quart 
of lint t be ms, md boil nil tender 
1 ili off the skill from the bacon 
sprinkle bread crumbs oi er the top of 
it mil serve with the be ms under 
md fried p irslc} u, t g imish round 
the dull Smoked b icon should be 
dres.ol sejkir lUlj and placed on the 
be ms when rcadj 

Bacon Salad Dressing — Cut 3 or 
4 o/_s of streaked b icon into eery 
sin ill dice md fre them to a pale 
color hut crisp Beat the j oiks of 
three eggs with 1 t ible-spoonful of 
flour four t lblc-spoonfuls of uncgir 
uul half is much ig 1111 of water, add 
1 spoonful of made mustard, some 
salt md jiepper Put this to the 
b icon in the stewpan ind stir it over 
the fire until thick and smooth The 
bicon fit supplies the place of oil 
It must be stirred while cooling 
Should it be thicker Unn cream, thin 
it with a little emegar and water 
well stirred in It is eerj good for 
potato salad 

Ham with Aspic Jelly — The best 
garnish for a cold ham that is in- 
tended to be used it once is aspic 
jelly is it ma> be eaten with it It 
should be cut into dice and the dish 
ornamented with it in anv appropri- 
ate waj V few carrots and pickles 
stamped into shapes may be added 
When a ham is expected to be kept 
for some days howev er tins garnish 
should not be used, as it soon spoils 

Ham, To Boil a. — This is ordinarily 
esteemed so simple a process that 
most housekeepers will Tegard a recipe 
superfluous but ham is often served 
underdone and therefore salty tough 
and unpalatable It is always best 
to wash a ham the evening before the 
day you wish to have it cooked, and 
let it soak in water all night In the 
morning cover it well with water and 
keep it slowly boding until you are 
ready to dish up your dinner You 


Ham, Broiled 


PORK 


Hams, Easter 


may ascertain if it is sufficiently done 
by the readiness with which the bone 
on the under side may be removed 
If it comes out easily, the ham is 
done You may remove the outside 
slan, or not, as you choose Some 
epicures think a ham ruined if either 
skinned or cut until perfectly cold, 
esteeming it desirable to retain all 
the juices The prettiest way of serv- 
ing up ham is to take off the skin 
after being thoroughly boiled, to 
grate bread-crumbs thickly over the 
top, and brush the whole over with 
the yolks of eggs Then put into 
the oven and brown nicely If dur- 
ing the process of boiling, it is found 
necessary to add more water, be 
sure that this is boiling, for cold 
water will inevitably render the meat 
tough 

Cold boiled ham, cut into pieces 
about twice the size of an oyster, and 
dipped into batter, frying m a hot 
oven just long enough to cook the 
batter, makes a very good relish for 
tea Allow for the batter two or three 
eggs to half a pint of milk, and flour 
sufficient to make it stiff enough if 
preferred, the pieces of ham can be 
dipped in the yolk and white of an 
egg beaten together until light and 
then rolled in cracker finely pulver- 
ized 


Ham, Broiled — Slice the ham m 
pieces rather thicker than when to 
be eaten cold Have a gnddlc heated 
thoroughly Place these slices well 
peppered in it Use enough of the 
fat of the ham to prevent burning and 
to supply gruy Tune to cook, five 
minutes If liked, a little made mus- 
tard may be added 

Another way — If the ham is too 
salt, cut mto thin slices, pour boiling 
water over them, letting it remain 
ten minutes, wipe the ham a little, 
and place it on the gridiron This 
takes out the salt Ham that has 
been boiled broils nicer than the un- 
cooked meat 

Ham Croquettes — Chop I lb of 
lean, cold boiled ham, mix with the 
> oiks of two eggs, a spoonful of salt 
and powdered sage each, a salt-spoon- 
ful of pepper, lb of stale bread- 
crumbs soaked in cold water until 
soft and then squeezed dry Wet 
the hands in cold water, and make 
the mixture mto small croquettes, dip 
TO cracker- meal seasoned with salt 
and pepper and fry in boiling fat. 
"When the croquettes are brown, take 
up carefully with a sknmner lay on 
brow n paper to drain, and serve very 
hot 


Another way — Select a ham from 
12 .. IS 111 weight that has been 
well cured with saltpetre Let it soak 
in cold water all night In the mom- 
TOg put the ham into a large iron 
boiler covering it well with fresh 
cold water and set it to cook on the 
back of the stove, where the heat 
will be steady but moderate If the 
water should need replenishing, re- 
hll with hot water When the meat 
leaves the bone easily, it is sufficiently 
done The best way to sen e a ham 
is to draw off the skin brush the top 
?, ,! e v? m with yolk of egg sprin- 
kle thickly with finely rasped bread- 
crumbs or cracker-dust flavored with 
pepper Put it in a baking-pan in 
the oven and let it brown Serve in a 
large flat meat -dish Garnish with 
small sprigs of parsley 
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Hams, Easter (Maryland style) — - 
The ham is cut out of the bag, washed 
carefully, put into cold water and 
allowed to gently simmer until it is 
about half done When taken out, 
the ham is set aside until it is cool, 
and then skinned The stuffing vf 
prepared by talking a “ good parcel 
of cabbage sprouts a handful of 
parsley, a s mall piece of stale bread 
and chopping them all together with 
plenty of black pepper Deep gashes 
are then made in the ham With a 
sharp knife about an inch apart, 
from the hock down the whole length 
of the ham and these gashes are 
tightly stuffed to the very bone with 
the greens A wooden skewer is 
the best aid here After that the 
ham is baked until done — an hour 
or so will probably be enough In 


Hu i and Lggs 


PORK 


Ham, Roast 


jm jvirm <■ fur hikm I u t wt.ll In 
pmititc the him ix till » I iM.f of 
tt> ir ind i liurof torn jul il nnl 
it is vu c »|m to tmt tlxiul t II ilf pint 
of vv iter into tin. drip-pun which 
hould Ik 'it ill t tin v nun l her*, 
iiottld lx no Im tun' i . tilt ri ini, 
sic mi m ilot tuin It r nt *. enough 
\\ hell brought njfcin tilt 1 tlilt ill 
decanted with jurdev uni round 
jilottiu t of Id ttU pepper tilt host 
|\.t -c3 Ins s<i irp kiiift into Hit 
ham tmt its thin pink slices f ill 
on die dish ill veined with green 
huts 

Ham and Eggs — Cut tlit h nn 
into tlun slitts of i uniform thick- 
ness uul if it is verv hard and silt 
soak it far eight or ttn inmutts m 
boding tv i tr then dr nil mil drv 
it m » cloth Cut off iht mid, put 
Hit shets in a cold frvuig-put and 
turn Iht in two or three Units dur- 
im, cooking Put tlitrn on a hot 
dish mil d tht f it is in flit It ist 
discolortil pn ich tht eggs sepur do- 
le «ul sbp ihttn into tht p in 
1 ikt them up drun thtm from 
tht fat, mil place them on (lit ham 
Serve as hot as pos-silde Time 
seven or eight minutes to frj the 
li nil 

\nother wav — Broil thin slices of 
boded bam three or four minutes 
over a bnslt fire Trv out i tittle 
salt pork in a p in then add the eggs 
one at a time, b isting them once 
with the l it in the pan 

Ham Escalopes au Xerfes — Cut 
into tlun slices and free from fat r lb 
of cooked ham Min a te ispoonful 
of flour and a table spoonful of but- 
ter to a smooth paste, and spread 
with a knife a small quantity of the 
mixture on each side of each slice of 
ham Sprinkle the slices with pow- 
dered sugir, and put a little in the 
chafing-dish after they arc piled one 
on top of the other m the dish Add 
one gill and a half of the best sherry 
Cook fifteen minutes with cover on 
over a moderate flame, basting four 
tunes Serve hot 


Ham Futgers —Cut tlun slices of 
te in, cold lunlcd h uu , cut each slice 
into strips h df an inch wide, dip into 
t tluek ri mol ult sauce, place four 
on t slue of lire id cover with n top 
shee cut into four fingers, lcnglh- 
w let fold e ich one 111 a lettuce-leaf, 
mil pile on a napkin 

Ham and Fowl, Potted — Take the 
me it from a cold chicken and put 
it into i nmrt tr with Ja lb of cooked 
h im f it and lean mixed Pound 
these to i pulp, and season them 
with pepper and a vtri little pounded 
in tec Put the bone and trimmings 
of the chicken into n s mcepan, w ltb 
a sm dl bunch of sweet herbs, half 
u bl ide of mace und as much water 
us will cover them Bod the meat 
daw n to gl arc Mix this and 2 o7s 
of clarified butter with the pounded 
meal Put it into small jars, and 
pour clarified butter over the lop 
'I line, about one hour to prepare 

Ham, Roast — Scrape, soak, and 
wipL the bam Put it into a dish 
pour a bottle of Madeira wine over it, 
cut i c irrot md two onions m slices, 
put these ov er it also with two bay- 
lcnes, two cloves, and six stalks of 
p irslcy Basle now and then, and 
leuc thus for twenty-four hours, 
then remove the bone at the larger 
end trim off fat and lean, and put it 
m a bake pan , turn the seasonings 
over it, put into the oven, baste now 
anil then until cooked, wbiqh you 
ascertain with a skewer Oish it, 
strain the gravy over it, and serve 
with wine sauce 

Ham, Roast (with sherry) —Put a 
small lean ham of 8 or 9 lbs into 
cold water for six hours , dry with a 
clean towel put it into a saucepan, 
and cover with cold water Season 
with one onion four sprigs of parsley, 
four cloves, and four whole peppers 
From the moment it starts boding 
it requires two hours of coolang, but 
not fast Remove from the sauce- 
pan, lift up the skin, and trim off the 
fat of the top to a half-inch thick- 
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Ha u S'utuJ,\vtUi Dandelion PORK 


iu t Tut min i roasting | mn jiii! 
with 'j lli of granul tied »r put 
i Illicit coating mil the lul mu? m 
tin jvm Pear into liit |vui mu |mi( 
«■! ihur> win* C*«iit m » ut«k.itle 
uvcii (mis luiituU -t, basiin.. *uiv 
un imuukt inm tin t»vv in » 

mcv-Uut The h un imi it K cut uiv 
linn, uni in.it 1-c cii til hot ur r»l ) 

Ham Sa-.i 1 4 , ,vlth Dandelion Purdc 
— riunl'jlln of lniin tut cut into 
Piece i i (purler <i( ill null title I 
I'm into i saucepan with MiCumit 
uild u ucr to cover lit ill unite 
t<* i luil uni ifter **11 iiik initf l'<r 
futcv.ll minute I remove the ilultt 
uni until well Put iii ,ui uriiicti 

cruili «nc t ibh-4|XHiuful of hitter, 
Ujd it nut Cline over tire \V In u 1ml, 
Kid the luili/.ind cool, i elltlv (it IX 
niiitule i >dd t .flight '•pnuMiii of 
lX|l|)er hll/tlo e i)| 

In Ptefijrt Hut lXnuU .1 mi /■* ir,v — 
nut ■ littlc/of e tell root to fie hell it 
inul pull i&tf the lir-jr Uivc* Put 
tile m into I In, ii I with cold w iter L\- 
u in till, i le^i lu irt nnl cut 


- out < Ver> 
?J'k*{e dim* of hud tluit III IV U found 
j ut the Inf irLs into i sc panic bo vl of 
frexh wit-lf Wish the I irge le ivi 


in HVtn! 


Wlllcll ll l 
them P) 
nid next 
moisture 
them thri 
« iuucep.il 
‘cr Win 

Pintle lion 


w itcr» mill cook them thir- 


J'i "'JHJitvp in pleiltv of boiling M iter 
f hceil salted to t isle I)rnn 
unite them into cold w iter, 
dr nn and press out ill the 
Chop ver> fine and pass 
ft **!* 1 a col wider Put into 
,n one table spoonful of but- 
n melted uld the cooked 
Sprinkle over these out 
te ispoonfi il of flour Mix well ind 
mid one (till of broth or milk mil 
cooic uijh minutes stirring me in- 

sn^nf > • ,3on " ,th hulf » salt* 
|J£° nful Pepper but use no salt 
remove friun the lire add 

n ,T' 3 p ?, on 1 ul of fresh bi 
which *i!nv K ,le hearts °f dandelion 
cm m ,„ ' C i Wn cooling and fresh- 
cleansed, t®* 1 * 1 ^ 3 , ; 0 l i ,d f no " bt - 
tly in a sal-iT?? °\ ,t nnd s,M ‘ ,<tn gen- 
kin Be ca jO*b.isket or a clean nap- 

Scrve with a eful not to bruise them 
Trench dressing 


a 
no 

another 
butter ind 
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Ham, Frcili, Stuffed and Routed 
— H ive* tin 1 hoim e line iv ru loved 
from 1 tiie* fie ii teui of lhmtylbs 
mine hi iii mstiimei ail over tin. 
•fl m on the top, nth in 1 Ie< one It » 
j»»>uful of -ilt and one silt sp*»n 
ful of hi nk |> | p r \V 11)1 one quail 
of red U un Uld put then in t«» 
quarts of odd vv iier rith lulf » 
t ih'e • v|»mnful of lit one onion 
with am flivi *mt in it t in spn * 
of jutilu U >>)1 mu I mr and limit 
dr un Ih m remove onion uid pur 
lev , tike lull of the tie ms Uld pc-t 
them tlirom it 1 tinnier , keep file 
other ituU for furtlier u *. Chop 
t.vo i trete wiiu iu, put them in 1 small 
cuiev|Vill vith oilv tilde jpoollful 
of butter, omk thus minutes but 
do not brown tin in \dd titer 1 to 
tile pur.sr of be nti mill t vo table* 
sjjoollfuls I/I fiiulv chopped purxleV 
and one sill ip«*infid of bliek pep* 
|ier, mix well SstutT tile hun with 

It dlteil tile OJVCtlllll*, Uld put 1 string 
all irotuid it to keep it in 1 niee 
sleijis S| iriukie dl over With one 
le ispoonfiii of silt Hid one sail 
ipHinftil of til tel jlepjier, put It }« 
a r»ist|Xin with two gills of slock 
Roast 111 1 modente oven one tiiu 1 
li df hourH then uld the other Iwlf 
of the Is. ins ami eook one hour 
more \fter the first lialf hour of 
the net Uni* baste well everv tvventv 
minutes Remove the dnm;s ini! 
serve U is 1 novel w iy to prepare 
a fresh him not expensive, whole- 
some more delicate ind t isty tlvaix 
resist jxirk Served enld the next 
d i> it is delicious If uiv he ms ire 
leflover, serve • hem cold with 1 Trench 
dre ismg 

Ham Turnovers — Chop cold boiled 
llara fine and w inn in butler Bent 
two or more eggs according to qunn- 
titv of h 1111 and pour into a saucepan 
Wien it is brown on one side spread 
the ham on luilf of it and turn the. 
other half over it 

Ham, Virginia, To Cure. — For cur* 
mg eight hams avenging 12 lbs 
m weight, have ready threo gallons 



Pork, Lom of, Baked 


PORK 


Pork Tenderloins 


Flatten them slightly with the kitchen tureen Tune to roast, twenty -five 
knife Melt two table -spoonfuls of minutes per pound 
butter, put in it one tcaspoonful of 

salt, one salt-spoonful of pepper Mis. Pork, Roast — Score the skin of a 
well, dip the chops in it on both sides leg of pork or a fresh loin of pork at 
Have one pint of freshly made bread- equal distances about a quarter of 
crumbs, roll the chops in these, broil an inch apart. Brush it over with 
them sue minutes on each side Serve salad oil, and place the joint m a 
them until a paper ruffle on each lian- moderate oven, putting a little water 
die in the baking-pan Baste liberally, 

and when done enough serve on a 
Pork, Lom of, Baked (German hot dish, and send brown graiy 
method) — Score the skm of a fresh and apple -sauce or Robert sauce to 
lom of pork, sprinkle a tcaspoonful table with the meat If liked, a little 
of salt over it, and lay it m a baking- sage-und-onion stuffing may be sen e<l 
dish with half a cupful of stock or m n separate dish It is better not to 
water, baste liberally When the send it to table on the same dish as 
meat is half cooked, sprinkle tw o the meat as many people object to the 
table -spoonfuls of caraway seeds flavor Time, a loin of pork weigli- 
over it The brown gravy which is ing 5 lbs, about two hours 
in the dish may be sen ed with the To Carve — In carving either the 
meat The fat must be cleared from roast leg or loin of pork the knife must 
it, and it must be strained and sea- follow the direction of the lines scored 
soned with pepper and salt. Tune to fay the cook before the meat was 
bake, about twenty-five minutes for roasted on the skin which forms the 
evety pound crackling This skm is too ensp to 

be com enicntlv cut through It usu- 
Pork, Lom of. Marinaded (a Ger- ally happens that the lines scored on 
man recipe) — Score a fresh loin of the roasted leg of pork are placed too 
pork in the usual w ay and rub it w ell far apart for single cuts In order, 
with powdered sage, lay the meat therefore to cut tlun slices from the 
m the salting-pan and pour over it meat raise up the crackling The 
two pints of tarragon vinegar and seasoning should be placed under the 
two pints of cold water add a dessert- skin round the shank bone, but this 
spoonful of salt, lj£ ozs of bruised seasoning is frequently omitted 
peppercorns, a piece of garlic the size 

ol a pea twelve young sage-leaves Pork Tenderloins, Broiled — Pare 
and a small onion Turn and rub and tnm all the fat and smews ot 
the pork every day for three days two tenderloins of pork Blend one 
Take it up dram it rub it again with teaspoonful of salt and one salt- 
powdered sage, wrap it in an oiled spoonful of pepper with one table- 
paper and roast before a clear fire spoonful of butter, and dip the fillets 
Baste liberally with the pickle Serve m it Broil slowly allowing eight 
on a hot dish, and send to table with minutes for each side Chop ^ very 
the meat a sauce preoared as fol- fine enough gherkins to fill one table- 
lows Mix smoothly in a sauce- spoon and same quantity of parsley 
pan 2 ozs of butter and a table-spoon- to which add two table -spoonfuls oi 
ful of flour add gradually half a melted butter and one teaspoontui 01 
pint o! the pickle with which the pork vinegar Arrange the fillets on a not 
has been basted a teaspoonful of platter and pour over them two tabie- 
moist sugar half a teaspoonful of spoonfuls of melted butter and one 
salt a pinch of cayenne, and a glass teaspoonful of vinegar that have been 
of port Simmer the sauce over a well mixed Serve with turnips oys- 
gentte fire until it is of the consistency ter-plant or any other desirable v ege- 
of cream and send it to table in a table Pork tenderloins are frequent 
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Mush, Crushed-wheat PORRIDGE, ETC. 


PoUge 


Mush, Crushed - wheat — (,ricv 
should be slirn.il gradually into bod- 
ing u iter until i thin mush l» formed , 
the boiling should lx curt tinned lowlj 
lor m hour or two, tlx courser the 
unis the longer tlx> should lx toiled 
Raisins in iv be cooked witii it for 
a seasonal}; 


for a quarter of an hour pour it on 
.t plate, and eat it i nil milk and 
sugar or sirup The secret of mak- 
ing it projxrK is to let the water toil 
f Lst lx fort putlmi; m the oatmeal 
Tame, a qu irter of an hour from the 
lime the u iter toils Sufficient for 
eiiic jxi sou. 


Mush, Farina. —One or two ( ihle- 
spoonfuls of f mna stirred into one 
cupful of toiling suited uatcr m a 
double boiler Doll fifteen minutes 
then add u cupful of mill, with t 
little sugar Boil fifteen rmnute-s 
longer 

Mush, Indian -meal. — It requires 
longer lxuhng mid more cartful Mus- 
ing than o limes! The meal should 
be mixed with toiling water or null, 
gruluallv and stirred rapidle be- 
tween each handful topreitnt it from 
lumping It requires long boiling 
>na when boiled is served with salt 
sugar and null, eeparitelj , or it 
mas be put mto a well-buttered basin 
md served turned out while still 
warm Polenta us made with partlv 
cool.ed mush turned mto a well-but- 
tered, slmllow dish and mixed with 
grated cheese to be baked from fif- 
teen to twenty tiunu'es — lb of 
mush to 2 ozs of grated cliecsc 

Porridge, Milk. — Put into an 
enamelled xiuccpan half a pint of 
whole groats on which pour a pint 
and a half of cold water Bod well 
for two or three hours adding more 
water if too thick and strain through 
a colander or sieve This porridge 
niav be kept two or three <lnvs and 
when wanted boiling milk should be 
added. 


Porridge, Oatmeal —Put a pint 
and a half of water or milk and water 
into a saucepan and add a pinch of 
sa *t TThcn the liquid fully boils as 
jj rising m the pan spnnkle grad- 
ually 2 ozs of oatmeal mto it and 
r 1 th ® £? me lune stir bnsklj with a 
tork. Keep stimng until the lumps 
are beaten out Bod the mixture 


Porridge, Scotch Oatmeal,— Oat- 
meal jiormlge is made of oatmeal, 
w iter, mil sail onlj, no sweet milk, 
buttermilk', nor butter Ixmg ntcev 
sarv ihhough uii of these articles 
in iv lx ti^ed is relishes with it It 
u> U.vt made from meal of medium 
co irseiiev. The vv iter must be toil- 
ing when the me t] is stirred m, ind 
it must be stirred m carefully and 
grudiiallv mil not thrown m all at 
once md the stimng must be con- 
tinued during the lime of boiling, 
vv Inch should not lx less tlmn fifteen 
minutes, md is much better toiled 
longer If longer boded, the gram 
of the meal gets softer and of course 
the porndge gets thicker Porridge 
is more jxila table when a flat dish is 
used for it than when it is put into a 
bow] 

Pot-au-Feu — Put m an earthen 
pot sufficient!} large 4 lbs of toe* 
sliced 1 good knuckle of veal, and a 
fowl lialf roasted Add nearly three 
quarts of cold water set it at the side 
of the fire and skim gently Ada 
salt two carrots a turnip, three leeks 
h ill a head of ccler> tied m a bun- 
dle ami a clove stuck tn an onion 
and let it boil slowlv for five hours 
without ceasing Then take up the 
roots and trim them neatlv , taste the 
broth using but little salt to flavor 
the soup skim add the roots to it 
and serve Tins is a healthy soup, 
anil good m fanuhes where the nour- 
ishment of children is to be attend- 
ed to 

Potage 4 la Crdcy See Soups 
4 la Rcme 
4 la Xavier 
Brunaisc 
Velours 
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Potatoes 


POULTRY 


Poule-au-Pot 


Potatoes — The following recipes for 
cooking potatoes will be found un- 
der their respective headings as indi- 
cated 

Potatoes, Muffins See Bread 

and Eggs See Eggs 
Omelet 

Fritters See Fritters 

Pudding See Puddings , 
also Vegetables 
Salad See Salads also 
Vegetables 

Souffle See Soufflds 

Soup See Soups 

k la Crime See Vegetables 
k la Duchesse 
k la Maitre 
d’Hfitel 
Balls 
Boiled 
Bread 
Broiled 
Browned 
Cakes 
Croquettes 
Fried 

Housekeeper’s 


Potatoes, Lyonnaise See Vegetables 
flashed 
Miroton of 
Moulded, with 
Cheese Sauce 
New Boiled 
Parisian 
Patties 
Purfie of 
Ribbons 
Saratoga 

Scalloped, with Sauce 
Piquante 
Snow 
Stewed 
Straw 

Stuffed , 

Potted Cheese See Cheese 

Potted Eggs See Eggs 

Potted Meats 

See Beef, Meats, Mutton, etc. 

Poule-au-Pot (Mile Fran^oise's) 

See Soups 
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POULTRY 


General Directions for Preparing 
Fowls for Baking or Roasting — 
Fowls to be tender should be killed 
two days before they are cooked 
When plucked, singed, and drawn, 
rub clean outside, and wipe inside 
with a wet cloth Cut off the heads, 
and skewer the skin of the neck down 
the back Cut the skin of the log at 
the joint bend it back and run a fork 
under each sinew and draw it out 
Then cut off the leg This leaves the 

drumstick in eatable condition Turn 

the pinions under, run a skewer 
through them, skewer also the legs 
firmlv to the sides of the fowls, run- 
SgWdi skewer through the body to 
the lee and punon on other side, 
one skewer securing both pinions and 
anoUieXthlegs Tie the legs firm- 
ly to the sides When prepared, singe 
and wipe clean Stuffing made of 


grated bread - crumbs, sweet herbs, 
pepper and salt and one well-beaten 
egg should be put inside of each fou 1 
Chestnuts or oysters or onions are 
also used as a stuffing which can 
be varied to taste Butter the slim 
slightlv and dredge on a little flour, 
bake in a slow oven or roast before i 
fire until a fork thrust m the breast 
will not draw blood Then butter the 
outside again, dredge on more flour, 
quicken the oven, and brown Serve 
with rich-made gravy, using the gib- 
lets The age of poultry makes all the 
difference — nothing is tenderer than n 
young chicken , few things arc tough- 
er than an old cock or hen, which 
is only fit to make broth The me- 
ridian of perfection of poultry is just 
before they have come to their full 
growth, before they have begun to 
harden In a young chicken the end 
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Chickcu m Aspic 


POULTRY 


Chickcu, Breaded 


of the brt ist bone is soft .uui bends 
cosily The older the fowl the hunk r 
the bre ist bone H pouitrj is to be* 
boned it is not drawn 

Htno to Make a Tough Fotcl Tauter 

vniss the fowl us u&titl uul then 
infold it completely in two thick- 
nc&bes of wr ipping - p.i|x.r, ^ccurdv 
fastening the iu|x.r with i piece of 
string The fowl may now bo put 
m the oven and roasted for three* 
quirters of an hour \t the end 
of this tunc the paper is removed 
and the chicken returned to the oven 
and roasted as long as would hive 
been neccssarj, had it been tender m 
tlic beginning It must be halted 
oiten and turned oceasionally \\ hen 
done, it should be as toothsome as 
a >oung chicken 

Chicken m Aspic — Doil a good- 
sued chicken until lender, and let it 
become cool Strain the liquor and 
clear it b> bringing it to a boil with the 
w lute and shell of an egg, skimming, 
and straining again through i flannel 
reason well with omon-jmee (use this 
with discretion) cclerv salt, and while 
pepper (The usual soup vegetables 
should have been cooked with the 
chicken in the first place ) float it 
again and stir into a quart of the 
liquid half a bos. of gelatine w Inch h is 
been soaked in a little cold water 
When this is dissolved set all aside 
to cool Cut the chicken into dice 
•U jou have any cold tongue or h un 
cut irom it sev cral small disks \\ hen 
the jelly begins to form wet a number 
ot timbale moulds vvntli cold water lay 
a disk of the tongue or ham in the bot- 

r iu c!i P°“ r ln a hltle of the as- 
pic fill the cup looselj with the chick- 
en dice and pour in as much more 
jelly as the mould will hold Set on 

leihirp l ° 1 °!™ serve surrounded with 
ttuce. Maj onnaise dressing may 

be passed with it If preferred the 
mould 0 be formed m one large 


Chicken, Boiled, with Pease — 
Jw? dr £'! a tender chicken of 

about 3 lbs Cut it in each jomt, make 
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four pieces of the bre 1st and cut the 
chicken m six pieces Wipe off the 
pieces with * wet and clean towel Cut 
m un ill dice Ja lb of kicon, boil it m 
1 little water for ten minutes, dram it 
ind put it m 11 suutoir with luff n tu 
ble xpoonfulof butter, uld the chicken 
and let it brown all over for ten mm 
tile i Pour over it one quart of warm 
broth, add 1 small bouquet of two 
3 pngs of jeirslev a very small bay 
le if one clove, two medium sued white 
onions, lulf 1 1 ill-spoonful of pepper, 
no salt, cook fifteen minutes with cov- 
ered saucepon \dd then one quart 
of freshly shelled pease, and cook 
slowli for forty- five minutes \r- 
mngc the eluckcn on 1 warm plat- 
ter, tile IkxIv pieces first, the legs 
around the breast, and wings on top 
reserve the gnv> Put the chicken 
in the oven while finishing the craw 
Mix well half a table-spoonful of butter 
with half a tabic-spoonful of flour, 
keep the gnvv over ttie fire, add the 
mixed flour to it while stirring, mix 
well do not let boil Remove the 
bouquet serve the pease and bacon 
around the chicken, pour the gravj 
over and serve verv hot If broth is 
not at liand one coffee-spoonful of 
beef extract diluted in a quart of warm 
water will take the place of broth, but 
add one salt-spoonful of salt Ginned 
pease could be used, but fresh ones, of 
course are much better Drain the 
canned pease and wash them in cold 
water drain again and add to the 
chicken five minutes before serving 

Chicken, Boned — Take an old lien 
and boil it m water until the bones 
drop out and chop fine put it back 
on the fire in a little of the water in 
which it was boiled with 1 02 of gela- 
tine previously dissolved in a little 
cold water, season very highly in 
wliatever way you like, and cook 
gcntlj for a few minutes Turn out 
into a shape or mould, and serve cold 

Chicken, Breaded — Singe and draw 
a spring chicken Cut it into four 
pieces Melt one table-sjioonful of but- 
ter and blend with it one teaspoonful 



Chicken, Broiled 


POULTRY 


Chicken, Celened 


of salt and one salt-spoonful of pep- 
per , roll each part of the chicken in 
this, md afterwards m beaten egg 
Bread each piece of chicken, put them 
in a well-buttered pan nnd pour over 
ouc table -spoonful of melted butter 
Cook in a hot oven twenty minutes 
Cut two white hearts of lettuce into 
four parts, wash, and tic up to avoid 
breaking Boil for fifteen minutes 
Drain, and plunge them quickly into 
cold water Put them into a clean 
saucepan, with sufficient broth to cov- 
er them, and cook thirty minutes in 
covered pan T ike out and dram the 
lettuce well pressing gently Keep 
warm while sauce is being made 
Add to the stock in w Inch the lettuce 
has been cooked one gill of good 
cream, and cook slowly for five min- 
utes Mrs. half a table - spoonful of 
fresh butter with one tcaspoonful of 
flour, and blend to a smooth paste 
Remove the saucepan from the stove, 
and add this mixture to the stock 
already in it, stirring so as to mix 
well Strain, and serve m a hot 
sauce-boat 

Chicken, Broiled (with tomato 
sauce) — Split a small spring chicken 
down the back, twist the tips of the 
wings over the second joint, wipe dry 
and break the breast-bone with a roil- 
mg-pin Lay on a greased broihng- 
iron, and set over a clear fire turn 
often to prevent burning Sprinkle 
with pepper and salt When done 
put on a heated dish, pour over melted 
butter, and serve with tomato sauce 

Chicken Broth — This may be 
made from the inferior joints of a 
fowl Roast it for twenty minutes 
before putting it to boil by this 
means the flavor will be improved 
Generally speaking, a quart of water 
mav be allowed for a medium sized 
fowl Put it into cold water, with 
very little salt and no pepper, as 
these are better added afterwards 
Simmer very gently for a couple of 
hours and skim the liquid carefullv 
as it comes to a boil If there is 
time, pour it out, let it get cold, re- 


move every particle of fat, and boil 
it up again Chicken broth, may be 
thickened with ncc, oatmeal, or pearl 
barley, and these, besides making 
it more nutritious will absorb a por- 
tion of the chicken fat and make it 
smoother and lighter of digestion A 
piece of beef put in with the chicken 
is an improvement 

Chicken en Casserole — Clean and 
truss a young chicken as for roast- 
ing In a broad casserole with a top 
put a sliced carrot and an onion, a 
sprig of thyme, a stalk of celery, and 
two table -spoonfuls of butter Set 
the casserole on top of the stove, and 
let the vegetables brown in the butter 
for about ten minutes Add to them 
a pint of brown stock, very well 
seasoned with salt, white pepper, and 
paprika, lay in the chicken, cover 
the casserole, put it m the oven, and 
keep at a steady heat for three-quar- 
ters of an hour When the chicken 
has been cooking half an hour, add 
to the gravy two table-spoonfuls of 
sherry, a table-spoonful of mushroom 
catsup, and cover again Fifteen min- 
utes later drop into the gravy a couple 
of dozen Parisian potato balls that 
have been saut&l in butter, and as 
many French mushrooms, each cut 
m half Leave the casserole uncov- 
ered m the oven for fifteen minutes, or 
until the chicken is browned, sprinkle 
over this a table-sjioonful of parsley, 
minced fine, and send to table in the 
casserole 

Chicken, Celened — Take a few 
pieces of cold roast or boiled chicken 
or turkey, such as remain after the 
portion presentable in slices has been 
removed , chop them very fine To 
each table-spoonful of meat allow a 
table-spoonful of cream , season with 
pepper, salt, a little nutmeg and cel- 
ery seed, or celery salt Put the cream 
and seasoning into a saucepan, and 
let it come to a boil Stir in the chick- 
en remove from the fire, and beat 
till frothy Pile strips of toast m a 
hollow square on a hot plate, and fill 
the centre with the celened chicken 
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Chicken Consommd 


POULTRY Chicken Croquettes 


Chicken Consommd. — Take a 4-lb 
chicken and a small knuckle of veal 
Cut up the meat and the bones Put 
two table-spoonfuls of butter in a 
soup-kettle, and set over the fire to 
brown , put in the meat, and stir for 
five minutes Cover the kettle, and 
let simmer for half an hour Pour 
in half a gallon of cold water, and let 
simmer slowly for two hours Add 
one sliced carrot, one stalk of cel- 
ery, one sliced omon, a spng of pars- 
ley, and a bay -leaf, s imm er one 
hour longer Strain and set aside 
until cold Skim off the fat and re- 
heat. 

Chicken, Creamed — Cut one pint 
of cold chicken and one cupful of 
mushrooms into small pieces Heat 
one pint of cream m a chafing-dish 
over the hot-water pan add one le\el 
table-spoonful of flour stirred smooth 
m cold milk When boding hot add 
the chicken and mushrooms season 
with salt pepper, onion- juice and 
chopped parsley Sene at once 

Chicken (Creole fashion) — Singe 
and clean a large fowl, wash it m 
cold water dram and dry well w ith a 
clean towel Truss it tightly as for 
roasting so as to give it a plump 
shape Put the chicken in a soup- 
kettle with 1 lb of raw bacon, J6 lb 
of raw, lean ham one veal knuckle 
Co\er with four quarts of cold water 
Put the kettle over a brisk fire and 
witch for the boding-pnint m order 
to skim then do this carefully 
When the first scum has been re- 
moied put m half a glassful of cold 
water Repeat three tunes the same 
operation Season then with one 
tcaspoonful of salt one salt-spoonful 
of black pepper four large carrots 
four medium-sized white turnips one 
pint of white onions lialf a green 
pepper cut in small pieces three 
medium sized tomatoes peeled seeds 
returned and the pulp cut in small 
pieces Add a large bouquet of 
three spngs of white celery without 
the leaics two leeks four spngs 
of parslej, one bay-leaf, three cloies 


stuck in one onion, a very small 
branch of thyme Cook in a covered 
kettle two hours after the seasoning, 
and then remove the fowl and the 
bacon Lift up the nnd of the bacon 
and dram in a colander Slice it 
then in pieces a quarter of an men 
thick, put them into a saucepan with 
two table-spoonfuls of butter, and 
brown them slightly on each side 
Remoi e from the saucepan and place 
the chicken m the same gravy until 
brown all over Strain one and a halt 
quarts of the broth and add it to the 
chicken and the sliced bacon Add 
also four levelled spoonfuls of nee 
well w ashed and drained Cook thirtv 
minutes m a covered saucepan. Dish 
up the chicken in a warm platter, 
arrange the nee around it, putting 
the sliced bacon 01 er the nee, and the 
remaining half of raw green pepper 
cut in small stnps Do the same 
thing with one raw tomato, raising 
the colors Sene at once \ery hot 
Finish the soup with the remainder 
of the broth strain it nnse the kettle 
and put the broth back mlo it- Cut 
the meat of the i eal knuckle, and 
also the vegetables, m small dice 
Put eiery thing into the broth, add 
one dozen of medium - sized okras 
well washed and cut in small P* ece j 
Have half a dozen large h\e hard- 
shell crabs Tran off the claws 
and cut them across m two Wasn 
them well Cook twenty-five minutes, 
and sene this savorj soup very not 
with crabs and all Some nee cou 
be added to it 


Chicken Croquettes — The meat 
>f a grown pullet file oysters, and a 
iweetbread chopped fine , a 
able-spo ^nfnl of butter melted in 
iaucepan over a slow fire, a ta - 
jpoonful of flour stirred to a ®ea 
n the hoc butter Add a gm 
Team, ana stir it fne nunu 
\fter thus stirring the meat 
Team together, put in two well-bca _ 
;ggs and stn, two minutes ions _ 
Season to the taste with pepper/ sa I 
rad a little celery seed, or “ n y m ' n ® 
icrb tint \ou fnnev Roll the pn.p* 
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Chicken, Curry of Spring POULTRY 


Chicken, Fried 


irition into pieces the slnpc of an 
egg, tlien roll in cracker-crumbs after 
dipping in egg, and fry in hot hrd 
Garnish the dish cither with curled 
lettuce leaves or parsley 

knottier wav — One cold boiled 
chicken, two sets of cahcs' brains 
one large table - spoonful of flour 
one pint of crcnu, half a cupful of 
butter, one tabic-spoonful of parslej 
chopped fine, one level table-spoonful 
of ground mace, juice of one lemon, 
pepper, salt, and nutmeg to suit the 
taste Chop all very fine Put the 
butter in a pan with the flour, and 
when it bubbles add the cream gradu- 
ally, tlien the chopped mixture, and 
stir till the dish is thoroughly heat- 
ed. Take from the fire and add the 
lemon-juice, and set away to cool 
Roll into shape with cracker-crumbs 
and egg All the crumbs should be 
salted and peppered 

Chicken, Curry of Spring — Cut 
three large slices of bacon , put in a 
pot with two omons and three potatoes, 
sliced , let fry untd half done Add two 
young chickens cut m pieces, cover 
with water, season with salt and pep- 
per, and let cook till done Ahx three 
table-spoonfuls of curry powder, add 
to the clucken, let boil skua out the 
pieces of pork have a dish of nee, pour 
the chicken and gravy over Serve 
with young corn 

Clucken, Fncassee of Spnug — Cut 
in pieces as for frying put in a sauce- 
pan with liver and gizzard season 
with salt pepper and parsley Cover 
with water, and let boil until tender, 
take up Thicken the gravv with 
a table -spoonful of flour rubbed in 
2 ozs of butter, let come to a bod, 
add a cupful of cream and a gill of 
wme Put the chicken back into the 
sauce, let stand over the fire two or 
three minutes, and sene 

Chicken, Fned. — Clean and singe 
a good, fat fowl from 4 to 5 lbs in 
weight, and wipe fowl inside and out- 
side with a clean towel dipped in cold 
water Put in a brasier A lb of lard- 


ing pork, chopped fine , place the fowl 
in this, and let it brown all over for 
tw elve minutes, not too fast, and with 
uncov ered saucepan Have ready one 
fresh calf s foot split in four pieces , 
wash it in cold water and drain it 
Put it m one quart of cold water with 
one tcaspoonful of salt, and let it boil 
for ten minutes dram and add it to 
the fow 1 w lth A lb of raw bacon cut 
in small squares, and seasoned with 
half a table-spoonful of salt, one salt- 
spoonful of black pepper, a bouquet of 
one bay-leaf, four spngs of parsley, 
one small branch of celery, one very 
small one of thyme, one onion with 
two cloves and one garlic clove stuck 
into it Pour over it half a pint of or- 
dinary white wine and one quart of 
broth Place a piece of white paper 
well buttered, over the saucepan, and 
put the cover on and cook one hour 
and a half, not too fast then add one 

S uart of small carrots well cleaned 
ve medium-sized white onions and 
half a gill of brandy Cover again 
tightly and cook one hour more, hav- 
ing care to turn the fowl three times 
during the cooking Dress the fowl 
on a hot platter Put aside the calf's 
foot and remove the bones from it 
It is served separately when cold with 
slices of hard-boiled eggs and a French 
dressing Strain the gravy, remove 
all the fat from the surface, and pour 
over the fowl This dish is also very 
good cold A turkey prepared in the 
same w ay is most profitable and inex- 
pensive but it requires one and one- 
half hours more of cooking and the 
addition of one-third more of season- 
ing If no broth is at hand one tea- 
spoonful of beef extract diluted in one 
quart of warm water will serve the 
same purpose, and will not in any 
way impair the quality of the result 

Chicken, Fned (with cream gravy) 

— Cut up two tender spring chickens 
roll in flour dredge with pepper and 
salt Have a frying-pan ready half 
full of boiling lard, in which drop the 
pieces of chicken Fry brown Take 
up on a heated dish, and set to keep 
warm Pour a teacupful of rich milk 



Chicken Gumbo 


POULTRY 


Chickens, Spring 


into the frying-pan, stir in a table- 
spoonful of flour and butter each, 
season with salt, pepper, and a table- 
spoonful of minced parsley Let come 
to a bod, and pour ov er the chickens , 
garnish with curled parsley 

Chicken Gumbo See Soups 


ice, place it m the larger mould, and 
fill the space between the two with 
the jelly When set, take the ice 
out of the smaller mould and pour 
in a little warm (not boiling) water 
and lift out the smaller mould as 
quickly as possible 


Chicken Gumbo (fil6 k la Ctoole) — 
Jrut a table-spoonful of pork drippings 
ma ! »t when hot, add a table-spoon- 
rul ot flour, shr until brown, slice 
an , on ! on . and fry, skim out Have 
a chicken cut in pieces, put in the fat, 
and fry brown. Pour boding water 
mto cover, stir, and let simmer Add 
uie fned onion a quart of sliced okra, 

ight cloves a pod of red pepper, and 
a bunch of sweet herbs Let bod 
slowly for two hours When readv 

fn£ Ser 'i?'i S * lr m a fable -spoonful of 
? , Take up and serve with plain 
honed nee See also Soups 

Chicken Jellied — Put the chicken 
m a stewpan with enough water to 
cover it Let it come to a bod, then 
push it back on the stove and let it 
simmer untd it is very tender Take 
it out and let it cool When the 
water is cold take off the fat clonfy 
the liquor, season it to taste, and 
add one box of gelatine to three pints 
° j “f hquor Then pour it mto 
a double mould so that there may be 
a thickness of one-half to one inch of 
jelly on bottom and sides Fill it 
with the chicken freed from skin, 
bones and fat and seasoned or, cut 
-T < iJ?j Cken r Ul !>1 ‘ ces and garnish with 

f nn ^«n er ° f a ? P if Jelly with 

mayonnaise, tartare, or other suit- 
able sauce 

If veal is boiled with the clucken 

cclnhno" wril 3 f y of ltself and the 

SI bo omitted If no 

fhshi £°V d lS Qt 1,and take two 
or forms or moulds, one of 

dV-lmof 13 ,? bout . an lnch smaller m 
dnmeter than the other In such « 

£l aCC Ule )ar 6 er mould on ice 
the Cn ° UKh J clly to coier 


278 


Chickens, Sprmg, with Lettuces — 
Cut the feet and heads off three spring 
chickens, singe them, remove the 
short quills with a pointed knife 
Draw them by a small opening cut 
under the breast-bone near the second 
joint Clean them inside with a wet 
towel Wipe them all over, but do not 
wash them With a trussing-needle 
pass a fine twine through the legs to 
bring them close to the body, tie them 
from the back Cut the ends of the 
wings Open the skin from the back 
of the neck to the shoulders in order 
to remove the neck, then fold the skm 
over the back, turn the wings also on 
the hack, and pass the twine through 
them to hold them tightly Tie them 
on the hack Put m a skillet two 
table-spoonful3 of butter When hot, 
put in the chickens, cook them for fif- 
teen minutes slowly, and not covered 
until nicely brown all over Pour 
ov er them one pint of good, warm beef 
broth Add half of a bay-leaf, two 
sprigs of parsley, one clove, one small 
white onion Season with one salt- 
spoonful of salt and half a salt-spoon- 
ful of pepper Cover the saucepan, 
cook slowly for fifteen minutes The 
lettuces cooked as follows, must be 
already prepared Pare off the tough 
part of three large lettuces, clean them 
w ell , cut them in halves Tie each 
half with a string put them m plenty 
of boiling water, bod thirty minutes, 
remov e them drain them, and plunge 
incoldwaler, dram again, and squeeze 
them gently to take the water out 
Then w hen you add the beef broth to 
the chickens add also the lettuces, 
jet them cook thirtj minutes basting 
from time to time Remove the chiclr- 
ens on to a warm platter and cut the 
strings off Cut the strings also from 
the lettuces Dress them around the 
chickens, place the platter in the oven. 


Chicken, Parisian 


POULTRY 


Chicken, Pressed 


and leave the door open while finish- 
ing the sauce Mix one large table- 
spoonful of good butter with half a 
table-spoonful of flour , add it to the 
gravy, stirring all the time Heat it, 
but do not boil Pour it over the 
chickens through a fine strainer 
Serve very hot 

Chicken, Parisian. — Singe and 
draw a tender chicken of 2 to 2.% lbs 
split from the back, and wipe off 
inside and outside with a clean, wet 
towel Cut it in every joint , cut the 
breast in two, lengthwise, and then 
make sis. pieces out of it, cut the 
body in the same number of pieces 
Put in a skillet or in a casserole one 
table-spoonful of butter, place over 
a brisk fire, vv hen melted and hot 
put in all the pieces of (lie chicken, 
taking care to put the dark meat in 
first Toss them so that all the 
pieces shall become of a golden color 
Five minutes if ter add half a tabic- 
spoonful of shallots or white onions, 
chopped fine stir well , season w lth 
one teaspoonful of salt and one salt- 
spoonful of pepper After two min- 
utes add V\ lb of nice fresh mush- 
rooms previously peeled, washed, cut 
in sbees, and dned in a towel Add 
two table - spoonfuls of Madeira wine 
and half a table-spoonful of parsley, 
chopped fine Min every thing well 
Cook three minutes more Remove 
from the fire and add immediately 
this liaison previously prepared Put 
in a bowl yolks of three raw eggs 
mix them well with three table-spoon- 
fuls of good cream Pour over the 
chicken and stir gently Serve very 
hot. When cooking it m 1 ch ifing- 
diah it tikes five minutes longer 

Chicken Patties — T ike the lire isl 
of a boiled duel cn , cut into an ill 
pieces Put a ie icitpful of chicken 
broth in a small saucepan with < 
Uaspoonful of boiled Ixxf tongue, 
minced fine , -cl over the fire to sim- 
mer Melt a ta bk -spoonful of buffer 
idd i table-spoonful of flour and mix 
smooth , strun the broth over it mil 
pour 111 half 1 tcucupful of ere mi 


set over the fire to cook until thick, 
add the chicken, let heat, beat the 
yolks of two eggs and stir in, take 
from the fire, fill the patty cases with 
the mixture, put on the tops, and 
serve 

Chicken Pie — Take a fat young 
chicken, cut in pieces, put in a sauce- 
pan, cover with boiling water, and 
let simmer one hour Lme a tin pan 
with plain paste, put a lay er of sliced 
potatoes m the bottom then 1 layer 
of chicken and a sprinkle of chopped, 
lean liam, cover with small, tlnn 
squares of paste, then more potatoes 
chicken and ham, to the last layer 
add bits of butter, a table - spoonful 
of chopped parsley, salt and pepper 
Roll out a thin top crust, make a hole 
in the centre, put over, press the 
edges together, and tnm Bake for 
half an hour serve vvitli sauce made 
of the chicken broth 

Chicken Pte (old Virginia) — Line 
a deep pan with pl-in biscuit dough 
Have two spring chickens cut in 
pieces, put in the pan with tlnn 
slices of fat bacon 1 pint of ere im, 
a teacupful of stale bre id-crumbs a 
pint of boiling water, the yolks of 
three Inrd-boilcd eggs salt and pcj>- 
per Cov cr vv ith a top crust, and bake 
slow ly for tw o hours 


Chicken Pudding 


POULTRY 


Chicken Stew 


butter, moisten slightly with hot 
water, and the finely chopped heart, 
etc. Arrange the large pieces of meat 
around the sides and bottom of a 
baking - dish, alternating the dark 
and light, that it may appear marbled , 
then put m a layer of the dressing, 
then ot the small pieces of meat, 
until the dish is fulL Remove the 
fat from the water m which the chick- 
ens were boiled, and after allowing 
it to cool to see if it has the consist- 
ence of jelly, heat to boiling -point, 
and pour over the chicken, etc , while 
hoi Hate a plate which fits in the 
dish put on and subject it to a heavy 
weight for a few hours, and when 
cold it will be ready to turn out 

Chicken Pudding (an old Virginia 
dish) — Cut up a \ oung chicken, stew 
unul tender Take up laj on a 
dish season with pepper and salt 
Make a thick batter Butter a pud- 
dmg-dish, arrange pieces of chicken 
in the bottom cover with batter lay 
over more chicken, pour over batter, 
and continue until the dish is lull 
Set in the oven and bake brown. 
Serve with butter sauce 

Chicken, Ragout ot — Tins recipe 
may be followed with almost anj 
land of poultn or game Paruallv 
roast the bird m the usual \ a\ V lu-n 
it is half dressed take it down and 
if liked divide it into joints or it 
ma\ be stewed whole Put it into a 
sic vpan with am bone.-, or inmmings 
that m tv be at h ind a large onion 
Mac] nth two elot.es the thin nnd 
of ttjuirlerof a lemon rolled h df i 
ti L-poonful of dLsjitce h df a te t- 
spu* nful of whole jiepper as much 
ti*ek — or failing this w »tcr — is 
will cover tl e ingredients and » little 
s dt if ri<iuiriit Si nmer ill ver\ 
miillv till the turd i do"c enom.li 
tl cn pour off the lnjuor tad kiej> 
the bird hot St' un tl e e,r ivy uul 
•‘kun the lut fn ra H Dissolve 2 o/s 
« f butte- in a s cwjein uul inti 
tu-uthlv with j| e- irush fieur n 
tps>k( it inti* » pu->H ad 1 _r ulu 
*h lit hot lujoor t i’i ^ ert jv> n f ul 


of lemon-jutce, and a glass of port or 
claret Let it boil a minute or two 
Put the meat on a dish, pour the not 

gravy over it. garnish with toas^d 

sippets, and serve ver> hot. it u» 
chilli vinegar can be substitui 
for the lemon-juice The remains 
cold poultry may be served m iu« 
same way, but the meat will not b 
succulent as it would be if 11 w 
only partially roasted before it was 
stewed Time, varying with m 
sue and age of the bird. 

Chicken, Rissoles o£ — Cut very 
v oung spring clucken in small pieo 
kT out squares of puff Ple ven 
thin wrap the pieces of clucken m 
them and fry brown. Put in a deep 
dish, cover with vinegar and salad on 
add salt and pepper, anil let stand on 
hour Prepare egg batter dip vwn 
piece of clucken in it drop in boiling 
lard and brown Take up on /\ 
dish, garnish with parslej, and serve 

hot 

Chicken Salad in Green PepP^ 
— Prepare a chicken salad of 
parts of celery and the vvhite meat 
roast or boiled chicken Both s ^°. 
be shredded fine. Just before thc> 
ire to go to table season them 
peppier and salt and mix with U 
enough mavonn use dressing to 
each fragment thorough!! ** 
reudj good sized green peppers 
which the blos-iom end lit* heu 
sliced off T dte out the contents cl 
the pieppiers stand them upngh 
tin &m end* md fill them will, he 
clucken -alad capping ‘•'ich •*«*» 
te isjxionful of thick jellov ri 
naive Place them on a napkin 
on i platter or if jou serve tl en 

intlmdu d plates hive i httlc wlnlv 
f*«»lv under each pepper. See 
Sal ids 


Chicken Soaf26. 
Chicken Soap. 


See Sou”Iev 
See & up* 


Chicken Stew —Take two '«*’■* 
el ic' er-< cut up put in a saucef 



Duckling 


POULTRY 


Goose, Roast 


and emptied, the feet scalded, skinned, 
and twisted round on the back of the 
bird, head, neck, and pinions cut off 

skewered 1 " ft* P*. ^ JOmt > and A 
10 Me breast a 

Plump appearance Stuffing- as 
(See Force-meats and Stuff- 
* little flour over it 
, w,th f eood brown gravy m 

TrnfVf ap £ le sauce tu«en 

hoTtn^V 3 three-quarters of an 
« r , ^, an bour , ducklings, tvventv- 
five to thirty-five minutes ^ 

fee?“S d ? S f'7 Cut off head and 

f o y°“ng duck Singe 
S“ dd ™ Reserve the liver Spht 
Uie skin at the back of the neck 

towel m Sb0rt D,p a de an 

*“ water and wipe the 
prepared duck inside and out. Dust 

SSftn?* one salt-spoonful of salt 
fffcSf® PVPW Fold the slon 
,n * , the shl ^t has been made 

Sal "¥Lf!?‘ ,, i“‘ 1 

irm rL iif* the le SS with a truss- 
Jng-needle close to the bodv folrl 
the ivmgs on the back and dilst aU 

lialf nT salt ‘JP oonf «d of salt and 
uaif as much pepper Butter a 

mT^V^ 1 the duck 

I with two table - spoonfuls of 

o a , nd r er wth ** v ell-buttercd 
oil® fi. !L“® Coob < n hot 

for *b , , rty mln utcs Remove 

will* kr» n P ltlcr and place where it 
will keep warm Vdd to the mvy 

onn h nes r ° aS V I ?{ I ' pan lhc > wce two 
sinus .ill'll 11 P®® 1 one 0X11 ln to 

Sw mil ‘S IV° , , UlCe of ,w,f a l en, on 

of and a hqueur 

tor i^n " ,ra5 ° a ?ook m the oven 
fir., i*’** minutes ISow add as a 

&nd«l 0 well t fv b, r SP ° 0nrul of butter 

hSl vc^T.rtf SvrvemaLucc 
h -" d ^naybc mmiur* t,n ° t at 


Madeira wine, six table - spoonfuls 
of glace de vtande, or one good tea- 
spoonful of beef extract melted in one 
gill of hot water, add one shallot. 
Boil slowly, cover over for eight 
minutes Add half a teaspoonful 
of salt and one small pinch of pepper 
Put in the In er last, taking care that 
the flame is not too high the hvtr 
should only be warmed through 
After five minutes add half a can 
of truffles, peeled and sliced, cooking 
three minutes and basting Serve 
hot 

Goose, Pat€ de Foie Gras. — 
These pasties, so highly esteemed by 
epicures are made at Strasburg, 
and thence exported to v anous parts. 
They are prepared from the hvers of 
geese which have been tied down 
for three or four weeks to prevent 

flvam 1 r It 



certain amount of fattening toou 
When they have become so fat that 
they would die in a short bme, they 
are killed, and their hvers, which 
have become very nch, fat, and pale 
during the process, are used in mak- 
ing these p&tds 

Goose Pat6 (imitation) — Take 
the hvers of four fowls, and four 
gizzards, three table - spoonfuls of 
molted butter, a chopped onion, 
one table-spoonful of Worcestershire 
sauce salt and pepper to taste Bod 
the hvers until done drun and wipe 
them dry W hen cold mb them to 
a paste Simmer together butter 
and chopped onion for ten minutes, 
strun and mix with the seasoning 
mix well Butter a small jar nint 
press the mixture as tightly as pos- 
sible into it placing m the mixture 

di pieces of the gizzards to imitate 
truffles Cover with melted butter 


Goose Livers a la Toulouse.— P„ f ,„ . Go °«, Roast. — \ roast £oo~c 

fi hilt a tc*usni>oiiful of 1 * filled with sac;e-.iiul-onioo 

mix l U u u , “P'wofal oT fir 'd . « « strong flavor of onion 

t . . for two minutes Pour *ked the onions should be chopj'ed 

,0 -*lv while Urrmg mH of " * . If noi they should be U.ile.1 in 

* ««e g.U of ont two, or threL waters and mixed 




(See m clj 
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Piteous 


Turkey, Broiled 


POULTRY 


ills i 1 1 ilkr or I m tr pi»|i>rti,m of thiitj' m i l in c bowl to mix Wash 

’ inKrmib It *>h>uld Ik. ri.mi.m- in told w iter I lb of truffle i, jitti 

I u I vtl cn lire nl eritiiiki ire ti cd, them, elmp the junuj s, put them with 

i x n dwulJ tt dlmvol b>r itlltn ' iht truffle i in a uadi ■muccjviii with 

In % lli 1 1«» -e litmK tit tlit optn- half i pint of oxikinii wait, four 
li eeii civ md Iti tc it p'tnlifiill) dt dials or two white onions sliced 
\ it < i Kith until dt omc mil ct*>k mil toss for fit e minutes, dr un 
uni-i* it il’e if ui'UllitKiilK cooked otf remove the shdloti mil aid tin 
'v i il i iksI i live md either ipplt ehopjieil jvmiig i to the stuflmg Then 
or a a ito saute to t ible with it cut tell slices from the I irgest triif- 
<i mush with U it on 'lime from m lies «me -eighth of an inch thick 
h mr uul i lull to tea hour., mil t -et them istde Cut ill the rein un- 
i,df mi' ones of eteii si/e like h i/tl nuts, 

aid them to the tufluir with one 
Pigeons See (i ime 1 tide - s{»oufuI of thopjied jxirslty 

be Ison with one te ISJKXillful of salt 
Squabs bee ti ime one s dt spoonful of i>epjKr aid two 

cut' Milks md one white md nn\ 
Turkeys — \ hen turl ee is the well a, un Piss i blunt I nife under 
le t md it should be voting md the skill and ruse it enough to slip 
plump li \ouil| tile legs will be tile slieed truflles under Now put 
hi lel ml smooth If fre-li the eve i i third part of tile stuffing inside of 
will be bri, ht md the feet supple lhc the turl e\ pucl it well with the Kick 
length eif Ibe spur nil show whether of i sjkkui put the iintler fillets over 
or i ot a cocl t write \ is young A and finish with the lul mcc of the 
Hinder ite M/cil turl e> is more like- stuffing Close the boneless turkey, 
h to be lender ill m i \er\ l irge md with white tbre id stitch the skin 
om . all iluug the kick md it the neck 

fold the wail's kick and with a 
Turkey, Boneless Stuficd — Pro- trussing needle mil twine secure them 
pare the turl ev the d ij before is the to the body do tile same tiling with 
truffles will tines mm- more frigrmce the lei's so tliut the turkey shall 
to the me it Same i voting turkev re turn its shape Rub over it one tca- 
of ibout io lbs cut the lie id off s|mtinful of salt and one salt spoon- 
leiMllir the whole neck cut tile feel ful of pepper. pi ice it in the roist- 
m the joints Cut the skin open from mil - pan with a Kill of broth , then 
the kick bcKinnuiK it the neck 1 1\ ill over it tlnn slices of f it pork 
With i sharp-pointed knife detach Hoist in warm oven for two hours, 
the flesh from the carcass ill around ‘her the first hour kistc tliiee tunes 
remove the hones from the second Cut the twine remove the larding- 
joints le iv ini' the Jionc of the drum pork and serve on a platter with 
ilso the bone of the wings Be care- a border of water- cress Slrun the 
ful not to split the skin when detich- Kravv and serve m a sauce-boat 
im: the breast-bone The whole car- Truffles may be omitted, and oysters 
cass will come out cistly, and also added instead 
the intestines Spre id open the tur- , _ 

key over the table md remove the Turkey, Broiled —Singe a young 
under fillet from the bre ist Sprinkle turkey of to 4 lbs in weight Cut 
the inside with half 1 leaspoonful of the feet. The neck must be cut short, 
salt and one salt spoonful of popper leaving the skin long enough to 
Tor stuffing chop very fine 2 lbs protect the breast Sphf the turkey 
of veil cutlets and X lb of larding- from the back and way down without 
pork Soak in some good broth one separating, with a wet towel wipe it 
riuart of fresh bread-crumbs Squeeze well all over, then flatten it gently 
well and add to the meat Put every- so as to give a nice shape If too 
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Turkey, Devilled 


POULTRY 


Turkey, Roast 


large to be broiled whole separate the 
two halves Butter it well all over 
on both sides with two tablc-spoonluls 
of butter Season nil over with one 
teaspoonful of salt and one salt-spoon- 
ful of pepper Place it 01 er the broiler, 
the inside part to cook first , cook fif- 
teen minutes, turn it oier, put a little 
more butter on the top, then cook 
tw eh e minutes Sen e with tw o paper 
ruffles at the tips of the wings and two 
ou the legs While the turkey is broil- 
ing, chop one table-spoonful of pars- 
ley and one of the tender white part 
of celery Mis. them well with two 
table- spoonfuls of fresh butier and 
half a teaspoonful of lemon - juice 
Divide in si\ small balls and serve 
at the same time Dress the turkey 
on a hot platter, with a few celery 
leaves around it. 


Then take the galantine up on a large, 

flat disli Puta wught on it, and let 

stand overnight In the morning re- 
move the cloth carefully brush the 
galantine over with beaten egg, dust 
with grated cracker and set in the 
oven to brown Take out, and stand 
in a cold place until ready to serve^ 
Garnish with aspic jelly, slice ve*y 
thin, and serve with a portion ot uie 
jelly 

Turkey, Minced — When a turkey 
has been so far used that neat slices 
cannot be cut from it to make a has » 
the remains may be minced 
With salt, pepper, and grated nutmeg, 
and put it into a stew pan with siu- 
ficient white sauce to moisten it. ne 
it simmer gentl> without boiling tut 
is quite hot, stirring all the tune. 


Turkey, Devilled — Take a cooked 
leg of turkey slash it to the bone, 
salt and pepper it well using both 
black and cayenne, mix some made 
mustard with flour, and plaster it 
over the leg place it on a gndiron, 
and broil over a clear fire 

Turkey, Galantine o£ — Select a fat 
young turkev After dressing takeoff 
the neck wings and legs cut the fowl 
in two down the back begin nt the 
edge and cut the meat from the bones, 
keeping the skin whole cut the fillets 
from the breast-bone without breaking 
the skin remove the bones from both 
sides of the turkey and spread the 
skin out on a clean meat-board Pre- 
pare a dressing of I lb of sausage 
one teacupful of bread-crumbs two 
well-beaten eggs the juice of a lemon 
a table-spoonful of minced parsley 
with pepper and salt Spread over 
the skin roll up draw together and 
sew wra p m a cloth and put in a soup- 
kettle with the bones and scraps of the 
turkev one onion a dozen cloves a 
bunch of sweet herbs, and lialf a dozen 
peppercorns Cover with cold water 
set over a moderate fire bring slowly 
to a boil sknn and let simmer gent ly 
tor four hours Take the kettle from 
the ore, and stand it aside until cold 


Turkey, Roast —Select a fat young 
turkey Stuff with a dressing mad® 
of a pint of stale bread-crumbs, two 
table-spoonfuls of butler, a Jeaspoom 
ful of salt, ball a teaspoonful of btacK 
pepper and a table - spoonful or 
minced sweet herbs, moistened witn 
a little hot water Place on a rack 
m a dnppmg-pan, spread with bits 01 
butter baste frequently while cook- 
ing with melted butter Roast 
til a rich brown Serve with giniei 
gravy and cranberry sauce . 

Another way — Wash the fowl weu 
inside and out, take a small, stale 
loaf of bread, crumble it veiy fine 
rub in it J 4 lb of sweet butter season 
well with pepper salt, and celery 
seed put no water except to moisten 
the crumbs add a few nice oysters 
Stuff the turkey until well filial 
rub the whole over with sweet lard 
It is then ready for the oven Put a 
little water in the pan to prevent 
burning and baste frequently witn 
the gTavy while cooking A large 
turkey will require two and a nan 
hours cooking 

Another way — Singe and draw a 
young turkey of about ^ lbs and 
wipe inside and out with a wet towel 
Leave the skm of the neck very long, 
but cut the neck short, the skm being 
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Apple Butter PRESERVES, ETC. 


Apple Butter 


PRESERVES, JAMS, MARMALADES, FRUIT 
JELLIES, ETC. 

First of all the range fire should be The ]uicc of the fruit may be used 
permitted to go out and a gas-stove, instead of water Many cooks add 
or one for gasoluie, or even kerosene, a little lemon-juice to pear, plum, and 
substituted The expense of one of crab-apple prescrv es A syrup made 
these is small, and it vv ill be saved in from the juice of acid fruits (currants 
the cost of coal and wood in a few green grapes, etc ) is frequently used 
days’ time, while the saving of es- to preserve sweet fruits — strawber- 
baustion from heat is incalculable ncs, apples, pears, etc If a quantity 
Then, if you have old-fasluoncd cans of syrup is left over it may be used to 
with metal tops, you will do well to mike jelly The question of covering 
laj in a supply of the newer ones, jellies or jams is one to be considered 
which have the glass covers and the The old w ay was to use a layer of tlnn 
tighter and simpler fastenings , the paper dipjicd in brandy, and then a 
old ones need not be thrown aw ij, but cover of thicker paper, pasted down 
kept for the richest of the preserved The newer method is to pour melted 
mat w Inch is not hurt by a possible paraffin over the jellies without anj pf- 
admission of air Next see to y our per whatever But while paraffin pre- 
rubbers Economy here is impossi- vents the admission of air if it is per- 
ble for, once used, ev er> rubber loses feet, it will slip up the side of the glass 
its elasticity and becomes untrustw or- if that is tipped and it is quite sure to 
thy , have a new band for every can be In putting it on the closet shelf, 

1 he preserv ing-kettic should be of then, too mice arc especially fond of 
iron porcelain lined the agate ones paraffin and one nibble destroys the 
sometimes used are better than tin entire cover The best plan is to com- 

certaintv but they, too, may burn bine the two ways Cover the jelly or 

while the iron will not Have sev oral jam with paraffin first, and then paste 
wooden spoons, a wooden pestle— a paper over the top and you may feel 
potato-masher will do— a cup with an secure that it will not shnnk or lose its 
easy handle pans for holding sugar, freshness from first to last 
ana a simple and accurate scale for 
weighing and vour utensils are read j 
Home made preserves are both a con- 
venience and a luxury They reqiure 
tune and labor at the warmest sea- 
son of the year, but when well made 
they are superior to those bought at 
the stores, and much more econom- 
ical 

Fruit should be almost, but not ab- 
solutely npe fresh sound and dry 
Use the best sugar If the syrup is 
o be clear, clanfj it by putting two 
quarts of sugar with one quart of 
wa»~r into which stir the whites of 
i , e £S s wluch have been beaten 
hght but not to a froth Heat slow- 
ii’ fre q u «ttlj until it bods 
then let it simmer half an hour 
when the white scum can be remov ed 


Apple Butter — Apples pared, 
cored, cut and boiled m sweet cider 
till tile Whole is a dark rich pulp 
and the cider is reduced one-half 
To prevent burning stir continually 
No sugar is needed, for the fruit 
furmshes its own sweetness Half 
the apples may be sour and half 
sweet or all sweet as one likes 
It takes nearly two gallons of cider 
to make one of apple butter, and 
spices are added or not, to taste 
the rule being one table-spoonful of 
ci nna mon and one-third of a tea- 
spoonful of ground cloves to each 
gallon of apple butter, added when it 
is taken up boding hot. It may be 
kept m barrels, stone pots, or butter 
firkins 



Apple Jam 


PRESERVES, ETC Blackbernes, etc. 


Apple Jam. — Weigh equal quan- 
tities of brown sugar and good sour 
apples, pare, core, ind chop them 
fine , make a sy rup of the sugar, and 
cl mfy it very thoroughly , then add 
the apples, (he grated nnd of two 
lemons, and n httlc while ginger , boil 
until it looks clear and yellow 

Apple Jelly — Pare, core, anil 
slice 3 lbs of apples Put them into 
a stew pan with a tcacupful of w iter 
When reduced to a pulp, put them 
into a jelly -bag and let them drain 
all night , they must not be squeezed 
\c\t morning put the juice into a 
saucepan, being careful not to put 
any sediment with it adding I lb 
rf sugar to a pint of juice and a few 
drops of tiic essence of vanilla Boil 
it until it wdl stiffen when cold, cover 
the jars as soon as possible The 
pulp may be made into jam Time 
to boil with the sugar, about twenty 
minutes 

Apple Marmalade is more diffi- 
cult to make than that of other large 
fruits The best coolang - apples 
should be selected for the purpose, 
and those of a tart flavor will be 
found best The cores and seeds 
should be removed but the fruit must 
not be pared After preparing weigh 
the apples put in a preserving-kettle, 
cover with water and cook very slow- 
ly until soft strain return the pulp 
to Die kettle with U lb of sugar for 
every pound of apples , set over the 
fire, and let cook very slowly until 
thick and clear flavor with lemon 
or orange juice Put in small jars 
Two or three quinces cut up and added 
to the apples will cause the marmalade 
to be finer, without imparting any 
flavor to it 

Apples Preserved Whole — Peel 
and core large firm apples (pippins 
are best) Throw them into water 
as you pare them Boil the parings 
in water for fifteen minutes, allow- 
ing a pint to i lb of fruit. Then 
strain, and, adding % lb of sugar to 
each pint of water, as measured at 


first, with enough Icmon-pccl, orange- 
peel, or mace to unpart a pleasant 
11 ivor, return to the kettle When 
the syrup has been well slammed 
ind is clear, pour it boding hot over 
the apples, which must be drained 
from the water in which they have 
hitherto stood Let them remain in 
iliL syrup until both are perfectly cold. 
Then, covering closely let them sim- 
mer over a slow fire until transparent 
When ill the minutiae of these direc- 
tions arc attended to the fruit will 
remain unbroken and present a beau- 
tiful and inviting appearance 

Apple Raising — Take six fine, 
large cooking-apples, peel them, put 
them over a slow fire, together with 
a wineglassful of Madeira wine and 
Jd lb of sugar When well stewed, 
split and stone 2 lbs of raisins, and 
put them to stew with the apples and 
enough water to prevent their burn- 
ing When all appears well dis- 
solved beat it through a strainer bowl 
and lastly through a sieve Mould 
it if you like, or put away m small 
preserve jars, to cut in thin slices for 
tile ornamentation of pastry, or to 
dish up for eating with cream. 

Apncot Paste. See Fruits 

Barberry Preserve — Four quarts 
of barberries picked from the stem, 
washed and drained Heat one large 
quart of molasses and one quart of 
while sugar together untd the sugar 
is dissolved. Skim, and then add 
the bemes Cook until they begin 
to pop and shrivel, which will be 
in about ten minutes Slam them 
out into a stone jar then bod the 
syrup slowly until it will cover the 
bemes 

Blackbernes or Raspberries Pre- 
served Whole. — Select fruit that is not 
too npe pick it, weigh, and put into 
glass jars fillin g each one two-thirds 
full Put in a saucepan I lb of sugar 
and one cupful of water for every 
2 lbs of fruit and let it come slowly 
to a boiL Pour this hot syrup into 
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Cherries, Branched PRESERVES, ETC. Cmebenj Jelly 


the jars over the bern.es, fillin g them 
to the brim Place the jars in a boiler 
containing cold water, and let the 
water come to a boil and when the 
fruit is scalding hof take out the 
jars and cover them air-tight. 

Chemes, Brandied — Weigh the 
finest morellos, having cut off half the 
stalk, prick them with a new needle, 
and drop them into a jar or a wide- 
mouthed bottle, pound three-fourths 
of their weight of rock candy, strew 
over, fill up with white brandy, and 
tie a bladder over 

Cherries, Preserved — The lighter 
colored the more sugar they take 
Stone them, and let them stand all 
night In the morning take the juice, 
add sugar to taste, add water if there 
is not juice enough, and boil and skim 
till it is a rich syrup , if the chemes are 
sweet, a pint of juice and three quar- 
ters of a pmt of sugar will be about 
nght Heat your cans and put m the 
uncooked chemes till thej are nearly 
full, and then pour over them the 
syrup and put on the covers , set the 
cans in the wash-boiler and fill it with 
i ery hot water and let it all stand all 
night. The heat of the syrup and that 
of the water will cook the fruit but the 
flavor and color wall be those of the 
fresh and uncooked chemes This 
wav maj be used for all small fruits 
except strawberries 

Another way — For this select a 
sour cherry — the morellos if you can 
get them To c\ ery pound of stoned 
chemes allow I lb of sugar Lose 
none of the juice Arrange fruit and 
sugar in alternate lav ers m an agate- 
iron or porcelain-lined preserving-ket- 
tle let it stand an hour or tw o to draw 
out the juice then put it o\er the fire 
and boil slowlj and steadily until the 
juice thickens Put up the preserves 
in small glass jars and keep m a dork 
closet 

Citron -melon Preserve. — Cut the 
melon in slices of about an inch m 
thickness Remove the nnd and soft 
part winch contains the seeds, boil in 


water in which a small piece of alum 
has been, thrown qntil the fruit is solt 
enough to allow a straw to be run 
through Remove, and place on a 
sieve to dram. Allow 3 lbs of 
white sugar to 4 lbs of the fruit, and 
put mto the preserving-kettle with the 
sugar If it seems too dry, add a lit- 
tle water Let it cook slowly, and 
when nearly done add a lemon in uun 
slices and free of seeds If, when the 
fruit is done, the syrup is too tlito, 
put the fruit mto jars and allow the 
syrup to boil until of the proper thick- 
ness Pour it hot over the citron, and 
seal all up 

Crab -apples —This fruit may be 
preserved with the peel on, mad is 
just as good in the estimation of most 
people Flavor a pmt of water h> 
boiling in it a small stick of cinna- 
mon a bit of white ginger, and three 
or four cloves Strain these on, 
and make into a syrup by boiling 
in it lb of white sugarv Let n 
remain until cold Take a pint o* 
the little apples, wipe them wen 
with a cloth, prick them with a need* 
near the stalks, and put them mto tb 
stew pan with the syrup, to get ho 
together Remove it from the tu* 
pour it off nlto a basin, let it stan 
to get cold, repeating the process 
three times When the fruit looks 
clear, take it out put it into jars an 
pour tlic syrup over it It will do n 
harm if a day elapses between eac 
of the boilings Most beautiful jcllj 
is made with the juice of these apples* 
almost as good as currant jelly 1° 
eat with mutton or venison Three- 
quarters of a pound of sugar is cnoug 
to allow to 'X pint of juice About 
week after they liave been put n\va\ 
it is well to examine them and, sh°u 
they show any signs of fermentation, 
tlie syrup must again be boiled dow 
ns before The core is never remov ci 
from Siberian crab-apples, it has in 
itself a most delicate flavor, which un- 
proves the whole preserve 

Cranberry Jelly — Wasli a quart of 
cranberries and nut them over the lire 
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Currant Conserve PRESERVES, ETC Currant Syrup 


tit i double boiler, idding no w tier 
to them Cover closely and steam 
until tile fruit is soft and thoroughly 
broken Squeeze the bernes through 
n b ig and return the juice to the fire 
Alloa gr ululated sugar in the pro- 
portion of l /t lb of sugar to a cupful 
of juice Vs soon as the juice conics 
to a boil add the sugar stir until dis- 
solved and allow to boil up once Re- 
move the sweetened liquid from the 
fire pour into a mould wet with cold 
vv ater ami set m a cool place to form 
into a firm jelly 

Currant Conserve — Take 5 lbs of 
vv ashed and stemmed currants, 5 lbs 
of sugar and five oranges peeled, 
seeded and cut into bits , add lbs 
of seedless raisins, mix the whole to- 
gether, and boil for thirty minutes 
Seal while hot 

Currant Jelly without Boiling — 
Press the juice from the currants and 
make it quite hot, but it must not be 
allowed to boil To each pint of juice 
add a full pound of loaf sugar pounded 
verv fine — granulated sugar will do 
as well — and made quite hot in the 
oven, and then stirred gradually into 
the hot juice until it is melted Put 
this jelly into small glasses cover first 
with a round paper dipped in spirit, 
then put on a close-fitting cover and 
expose the jelly daily to the sun for 
ten days Jelly made thus is much 
brighter in color than when it is boil- 
ed Be sure that the fruit from which 
the juice has been extracted is per- 
fectly fresh, and that there is no sus- 
picion of fermentation about the juice 

Currant Jelly that Never Falls — 
Select currants that are not fully ripe , 
the ends of the bunches should be 
rather green Pick them over and 
wash them, if necessary, but do not 
take them o 5 the stems Put them in 
the kettle without weighing, and stand 
it on the back of the stove where the 
fruit will heat but not cook, and crush 
with the pestle till all the juice is out 
Then strain it through two bags, one 
of loose flannel, and measure it with a 
19 ! 


junt cup T akc as many pints of sugar 
but leave out one half-pint, put the 
sugar m a hot oven, stirring often 
Boil the juice till it clears, which will 
be in five to ten minutes, and skim it 
\\ hen it becomes transparent, turn in 
the hot sugar and let the whole boil 
up hard once — only once — and it is 
done Take it off and dip it into the 
heated glasses and it will jelly on the 
cup as you do so Let it stand in the 
sunshine for a clay or two, until it is 
as firm as you wish The secret of 
making this jelly is in boding it just 
the single moment 

Another way — The currants 
should be picked from the bushes dur- 
ing dry weather — an item which holds 
good for any other land of fruit as 
well They should be thoroughly 
npe, but not over-ripe Place the cur- 
rants over the fire in an agate or por- 
celain-lined kettle, having first crushed 
them very slightly to draw out enough 
juice to keep them from burning As 
soon as they are cooked soft strain 
through a fine crash bag until all the 
juice is extracted then strain it slowly 
through a fulled flannel jelly-bag to 
remove all impurities and pulp Meas- 
ure the juice and put it m a clean ket- 
tle For every pound of juice allow 
I lb of granulated sugar Put the 
sugar in a stone crock large enough to 
hold the juice Let the juice boil hard 
for five minutes then pour it over the 
sugar m the jar stirring all the time, 
and until the sugar is dissolved Dip 
it immediately into the tumblers It 
will often be solid jelly before it is 
cold 

Currants, Spiced — Five pounds of 
stemmed currants 4 lbs of sugar one 
pint of vinegar two table-spoonfuls of 
cloves, two table-spoonfuls of cinna- 
mon Put on the fire together, and 
cook half an hour after they come 
to a bod Put up in jars or jelly- 
glasses 

Currant Syrup — Pick very npe 
currants from the stems, put in a stone 
jar and mash cover with a thin cloth 
and set in the cellar for two days 
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Figs, To Preserve PRESERVES, ETC. Grape Marmalade 


Turn into a jelly -bag and let dnp 
slowly without squeezing Measure 
the juice, and to e\ ery pint allow 2 lbs 
of sugar Mix the sugar and juice to- 
gether, put in a kettle, set in boiling 
water, and stir until the syrup is suf- 
ficiently thick. Take from the fire, let 
cool, and bottle 

Figs, To Preserve Green. — Weigh 
the fruit, and allow an equal quannty 
of sugar, the thinly pared nnd of a 
lemon, and a little ginger Lay the 
figs in cold water for twenty-four 
hours then simmer them till tender 
put them again into cold water, and 
let them remain for two days, chang- 
ing the water each day If not quite 
soft simmer again and replace m cold 
water until the next day A lake a 
syrup of two-thirds of the sugar al- 
lowed and water in the proportion of 
a pint to 2 lbs and m this syrup let the 
figs simmer ten minutes In two days 
pour the svrup from the figs on to the 
rest of the sugar weighed After add- 
ing the lemon and ginger boil the 
syrup for file minutes when the fruit 
can be added and cooked until done 
and transparent. Cut figs in half if 
preferred Put away in small glass 
jars 

Fruit Melange, A. — The juicy 
fruits of summer are preserved for 
winter use in many ways Simplest 
of all inasmuch as no cooking is re- 
quired is the fruit melange As the 
name indicates it is merely a com- 
mingling of all fruits, preserved in 
the same receptacle at odd times and 
in the order of their ripening The 
fruits selected must be sound ber- 
ries are hulled cherries plums and 
peaches stoned and the pleaches peel- 
ed and quartered A pound of granu- 
lated sugar is allowed for each pound 
of prepared fruit Begin by putting 
2 lbs of strawberries in the bottom of 
a broad stone jar add i lb of goose- 
berries (unless the seeds are objec- 
tionable) and 2 lbs of cliemes of the 
same or of different colors and 
sprinkle each layer of fruit with its 
own weight of sugar Dissolve i oz 


of salicylic acid in a pint of pure alco- 
hol, and pour it over the fruit It will 
rise above it and act as a preservative 
Cov er the jar with stiff papier, and set 
in a cool, dry spot. At convenient 
intervals blackberries (these used 
sparingly, on account of their strong 
flavor), raspberries, currants (both 
white and red) plums, peaches, chop- 
ped pineapple, and slices of banana 
and orange are added always with an 
equal weight of sugar, but without 
increasing the amount of alcohol 
In the autumn the contents of the jar 
are well stirred and then filled into 
glass jars to be used as a preserve as 
occasion requires or as a delicious 
filling for tarts and pies The surplus 
juice may be bottled and used as a 
foundation for pudding sauce. 

Gooseberries may be preserved in 
water Pick over the fruit, reject the 
pioorones and remove head and tail 
Put the fruit into jars filling them 
nearlv to the top Pour m clear, cola 
water, allowing it to overflow the jar 
Screw the cov ers down, and keep the 
jars in a dark cool place 

Gooseberry Jam. — Six pounds of 
npe gooseberries 4 lbs of sugar 
Stem and top the gooseberries and 
boil one hour in a preserving-kettle, 

watching closely that the fruit does 
not scorch Stir often If the juice 
increases very rapidly dip out some 01 
it. When the fruit has boded an hour 
add the sugar and cook an hour 
longer Put the jam boding hot into 
glass tumblers or small jars, and seal 

Grape Jelly, Kipe. — Proceed with 
this as with green-grape jelly but use 
onlv 1 lb of sugar to a pint of juice 
W dd or tart grapes are best for thr» 
purpose, and jellv made from catawba 
grapes is especially pleasing both to 
eye and palate 

Grape Marmalade. — Cook the 
grapes as for jelly or caf^up and when 
very tender rub through a sieve re- 
jecting the seeds. Measure the pulp 
and to every pm tallow lb of sugar. 



Fruit Jellies 


PRESERVES, ETC. Limes, Preserved 


Jelly from Large Fruits — \pple, 
crab * apple, peach, pear, plum, and 
quince jelly may be made bj the 
following directions Slice or quar- 
ter the fruit w ithout peeling (peaches 
should be peeled) Put it o\ er the fire 
in a preserving- kettle, with enough 
water to nearly cover the fruit Let 
it simmer until this is tender and 
broken so that the juice flows freely 
Take from the fire crush m a veg- 
etable-press and let the juice drip 
through a flannel bag Cloudy jelly 
will be the result of squeezing When 
the juice has been measured proceed 
as with jelly from small fruits In 
making peach jelly cook a handful 
of the kernels of the peach -stones 
with the stewing fruit and add a 
table-spoonful of lemon-juice to every 
pint of the strained juice before put- 
ting in the sugar 

For jelhes made with gelatine, see 
Jellies 

Jellies of Small Fruits — Select 
fruit that is juicy but not over-npe 
Grapes and cherries are harder to 
jelly than the other fruits It will 
require little picking over Currants 
need not be stemmed Put them 
over a slow fire m a stone crock set 
in an outer vessel of water or m a 
preservmg-kettle in which you have 
laid a thick plate that will keep the 
fruit from the bottom of the pot 
The stone jar is preferable if the fruit 
rs to cook all night. Stir occasionally 
with the wooden paddle breaking the 
berries against the side of the vessel 
When the juice has flowed freely the 
fruit may be squeezed in a fruit or 
vegetable press and the fruit thus 
expressed strained through a flannel 
jelly -bag The first runnings from 
tins will be clearer than that squeezed 
through at the last 

When all is strained measure the 
juice To each pint of this should 
be allowed i lb of granulated sugar 
Return the clear juice to the fire m the 
preserving-kettle bring quickly to a 
boil and let it cook twenty minutes 
alter reaching this point Skim it 
put m the sugar, bnng the juice to the 


bubble once more, stirring all the 
time, and boil hard one minute 

Have ready the jelly-gHsseS. ar- 
ranged on a wet cloth and fill quick- 
ly, placing a spoon in each as yo « 
fill ft, to prevent cracking 4s the 
jelly shrinks m cooling, each glass 
should be very full 

Lemon Marmalade —Boil them m 
as much water as will cover them lor 
two hours Pour off the water onre 
or twice during that time, and replace 
it with fresh boiling water Dramtne 
lemons, and cut them into thin sure 
Leave out all the pips and weigh 
fruit and allow 2 lbs of loaf sugar a 
a pint of the water the lemons w ere last 
boiled m for ev ery pound of fruit 
the sugar and water for teu mmu 
Put m the pulp, etc .and boil together 
for half an hour Pour the manna 
lade into jars 

Lemon Syrup —Wipe torge, perfect 
lemons with a damp cloth, roll 
soft cut in halves, and squeeze out me 
juice grate the nnds of se ' er ~' „i./ 
and let stand m a stone jar overnif; 
Strain and measure the juice , to every 
pint allow 3 lbs of sugar Beat 
white of an egg mix with a P 1£ * 1 
cold water pour over the sugar, turn 
into a porcelain kettle, stir until dis- 
solved set over the fire let come to 
boil and skim add the lemon-juice , 
let boil five minutes Take from t 
fire cool and bottle In thesP 11 ^. 
when lemons are plentiful they ca 
be bought very cheap, and syrup sb 
from them to last for a > ear 

Limes, Preserved —Lay them m 
salt and water strong enougli to W® 
an egg closely covering th<tm an “; 
the warm weather is over (Cut tue 
enough to get out all the s qfeds an 
place m cold water for one dajy chang- 
ing the water often so as to rc move ai 
the salt. Boil in water (m wjhich soda 
has been added in the pro porta on of 
teaspoonful to six quarts of wjt-aterl t} 11 
tender enough to put a straw fejuonSh » 
then soak again in cold water tone day 
changing the water often VTo each 
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Peach Jam 


PRESERVES, ETC Peaches, Preserve a 


pored tin, with a very lutle u tier, and 
stew a few minutes 

Peach Jain— .This recipe ha. been 
in use m a i\cw IJni>|aml family for 
two generations ami never fills «, 

. a P »re, lone uiil cut 

into thin slices 1, ilf « , H ck of fret- 
stone pL idles, md to I lb of fruit 
^ua '4 lb of sui» ir Put tltuu into t 
prcservimf-hettle nid lu them cook 
imtil clear, which mil prob dik to- 
quirc 111 hour Then crick one third 
°i the pc ich-stoncs, remove the kcr- 
nus, bJ inch thuu tn boiling water 
cut them jnto thin slices, and uid 
to the peaches This should be done 
as soon a_s the fruit is set ou tile fire, 
so that the kernels cm cook with 
U V\ lien done, put into gl iss jars 
for use in small families the pint 
size is belter thin the qu irt 

^f a . c , h J el ‘y ~ T * , ke sound pcaclits, 
w ish them thoroughly Use the par- 
ings and i few pieces of the fruit Boil 
in enough water to cover them Strun 
through a jelly-bag Allow the juiee 
of one lemon and 1 lb of sugar to c icli 
pmt of juice Boil the juice twenty 
minutes after straining before putting 
in the sugir which has in the mean 
time been heating in the oven Then 
boil again for five minutes and pour 
into tumblers 


five rmmites skimming constantly 
To ever} g Iby of fruit add then the 
kernels of half n dozen («. ich siones, 
chopped fine amt the juice of a lemon. 
Coo] ten minutes longer, (uid put w 
sin ill j its or jilly -glasses 

Peach Syrup — Take ripe soft 
lie idles jure and remove the stones, 
I iv on a 1 irge dish and sprinkle with 
sugar, let stand overnight In the 
morning dr mi off the jmet, put into 
» kettle, heat the juice from 1 dozen 
(Kadi kernels rind add, let heat if the 
sj rup is not thick mil rich, add more 
*«ig ir 1 ud stir until it dissolves 
T ike from tlic tire let cool, and bot- 
tle Peach siruji is in excellent fla 
voring for frozen pudding and makes 
1 delicious w i ter ice 

Peaches, Canned — Half -i pound of 
sug tr to 1 lb of fK idles Put the 
sug iron the fire with a little water let 
it boil until the sjrup is clcir Pack 
the jars tightli with the peaches fill 
them ujj with the s>rup Then put the 
J irs m a large boiler of vv iter, stand- 
ing them on si ibs of wood iiid not 
letting t he j irs touch each other The 
water should come up to within three 
inches of the top Cov er the boiler and 
bod the fruit until tender Let the 
water get cold then take out the jars, 
fill up with boiling water and seal 


,^.m eaC i l i?f eatIier tart peach 

mth a httle water until quite lende 
taice out the stones and pass the pu 
through a wire sieve boil gently st 
ring constantly one hour then s 
into the boiled pulp sugar equal 
one-half the weight of the unboih 
P“iP an d bod one minute liav e rcac 
shallow earthen plates pour the pas 
, ? these not over a quarter of c 
inch thick and dry slowly in the ove 

Peach Marmalade —To r lb of tl 
~ nnd stoned peaches alio 
tr . s y gar Put the fruit c 
by itself and let it heat slowly sti 
nng frequently that it may not bun 
lt has boiled three-quarters 1 
an hour, add the sugar and bo 


Peaches, Preserved — Choose large, 
w lute pc idles and jscel but do not cut 
them Mu he a Si rup and cook them 
till ncarlv done trying with a straw 
Put them m cans and pour the hot 
syrup over them Or, if you prefer the 
icllow peach peel and cut 10 halves 
and add a few pteacli kernels to each 
can for the flavor 

.Another way — Remove the skins 
from the peaches by putting them a 
few at a time in a wire basket aad 
dipping them into a kettle of boding 
water you can then peel them like 
boded potatoes Weigh them, and 
allow 1 lb of sugar to I lb of fruit. 
Make a sj rup of the sugar m the pro- 
portion of a pint of cold water to 3 ibs 
of sugar Slam it, and let it clarify 
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Pineapple Syrup PRESERVES, ETC. Quince Marmalade 


carefullj lay it in a colander to drain. 
Boil the sj rup until it thickens Laj 
the fnnt in preserve- glasses, and 
cov er each glass with a paper dipped 
in spirits before the top is fastened 
down 

Pineapple Syrup — Put 3 lbs of 
loaf sugar m a porcelain kettle 
Beat die whites of two eggs, to which 
add gradually one pint of clear water, 
pour 01 er the sugar, and set on the 
stove to bod until clear Take off 
the fire to cool Pare and grate suf- 
ficient pineapples to make a quart 
of juice and strain into die sjrup, 
let boil ten minutes and stand aside 
to cool \\ hen cold, bottle and seal 
Pineapple sv rup makes delicious wa- 
ttr-ice and flav ors sherbet better than 
fresh pineapple 

Plum Jam. — Stone the plums weigh 
them and stew for twentv minutes 
Vdd then J 4 lb of sugar for 1 lb of 
fruit and cook together slow I v an 
hour longer or untd the jam is of the 
desired consistency Put up hot in 
small jars 

Plum Jelly — Put plums in colan- 
der and pour boiling water over them 
Then place plums in preserving-kettle 
with just enough w iter to cover and 
bml until the plums arc soil and the 
juice extracted Pour off the liquid 
strain it tnd put the juice on to boil 
Alio v 1 lb of sugar to a pint of juice, 
and put the sugar m sb illow pans in 
tlu oven to heat until the juice lias 
l»>lled twentv minutes \dd sue, ir 
stir until dissolved Li!;c it once from 
tlu. fire and pour into liovvLs or glisses 
roiled in hot w iter to prevent break- 
ing andvou ill have i most delicious 
jellv 


pl ums will get heated through and 
juice commence to run before botuty 
As soon as they boil up once, take 
from the stov e and botUe immediatelj , 
keeping as whole as possible 


Plums, Preserved. — Allow I lb ft 
sugar and a teacupful of water to I lb 
of fruit, halved and stoned Bod die 
sv rup ten minutes before putting die 
plums in slant, and then boil 
gedter till tender Take from nn. 
and let stand overnight, ah e ncxi 
day boil up again, adding 1 «« ' 
die blanched kernels taken front v 
stones P ick the fruit m cans, pour 
over the s\ rup, and seal 

Anodier vvaj —Pour boiling water 
ov er the egg or other large plum, un. 
remove die skin Make a s}rup 0 
lb of sugar and a teacupful of water 
to I lb of fruit, and when boiling not 
pour over die plums Let it rental 
overnight then dram, boil aga 
slam, and pour over plunis t-v 
diein remain in tins another oa 
Then put over the fire m the svroft 

and bod until clear remove with sum- 
mer, pack carefullj in cans , bou tt 
s>rup until thick jx»ur over plums. 

1 . . . t 


Quinces, Canned — Cut them in thm 
slices "Uahc a syrup of one «ip | u 
and a half of sugar to one ct'P* u * ‘ 
water when it is at the boiling PJ ,,n , 
or lie gins to bubble drop tile ^‘ce 
quinces tn the} will cook in * *ety 
sliort Ume and wall be tender and cl ° 
Put up in small cans 

Quinces, Preserved. — Peel 
qu irter the fruit »ltd rtniove die 
cons Stevv gentlv in a rich svrof 
till thev become trinsjxirenk 


Raspberry Jam PRESERVES, ETC 


Strawberries 


to the jmh lltut lx. it them to i pulp 
\u(h i wooden sjxhui Wemh the fruit, 
itul (or X lb th»v\ ^ lb ofxugir Put 
the Mik tr into i prixriiiig jian with 
it mne.lt w iter is will itiottte it it, mil 
Ih.i 1 it •dnaly till it is smooth mil 
thtcl £>ur Irciitieiitly while it is be- 
ini' boiled Die hi mini uli will be 
done enough when it will jdl> when 
dropped ll|Xill t |)l ile l’tll ll, while 
hot, into glasses or j irs 


Raspberry Jam — lake 6 lbs of 
berries mil |J. lies of sug ir Crush 
the berries with i wooden spoon, and 
put pulp mil jmee in i prexrung- 
1, title Viler lhe\ boil cook stc.idily 
h ill m hour, slimin' often Vdd 
the sug ir cook iweiitj minutes 
lmmer md put boiling hot into jirs 
if there es i gre it de il of jutee dip 
nut jeirt of it md m lice jellj of it 
nr reserve it for nspherrt wntgir 
Lithe r hlick or red rispberries ill ij 
lx iix.il for this but the lifter ire 
espeClillv delicious 


Raspberries, Preserved (H-encli rcc- 
,,*) —Tike J lbs of rispberries pick- 
ed from tbe stalks set aside it least 
lialf w Inch should be the finest , add 
to the rest I lb of wlntc currmts, 
md bruise md strain them through 
i cloth wringing it so as to extract 
ill the juice Put the juice into t 
presort ing - jwn md allow U lb 
of sugar to I lb of juice including 
the weight of the raspberries left 
w hole Let the sugar and juice bod 
skimming it and at the end of twenty 
minutes put in the rest of the fruit 
and let it boil for ten minutes longer 
When the presort c is boiled enough— 
it is so if the sj rup jellies when a little 
is put on & plate to cool take it off 
the fire, and pot in the usual way 
Another way — To I lb of fruit 
allow I lb of white sugar pounded, 
and boil twenty minutes without stir- 
ring When done, put into small glass- 
es, as directed for strawberries, and 
set in the sun from time to tune A 
delightful preserve to send to table 
with anv delicately flavored ice- 
cream 


Raspberries Preserved Whole 

bee Blackberries 

Raspberry Syrup (an old Virginia 
reupc) — roctcryiju irt of berries add 
I lb of lo if sug ir, and let stand oicr* 
night In tile morning put on to boil 
for h ilf in hour, skim, und strain 
through a jelly -bag, let cool, pour 
into bottles, md cork 


Strawberry Jam — Tor (his a 
sm liter berrt will do but choose one 
tint is sweet and firm Hull, wash 
and me isure the fruit lukc pound 
for jxmnd of sugnr crush the berries 
till there es juice enough so that thev 
w ill not hum boil them w ilh one-third 
of the sugar and ernsli them as they 
cook for fifteen minutes add one- 
third more sug ir, und iftcr fifteen 
minutes the rest and cook unotlicr 
fifteen minutes making three quarters 
of in hour to cier> kettle of fruit, 
Tins should lie enough but if the 
berries arc w iterj tliej may need 
longer Try by cooling a little in the 
air and take up as soon as the jam 
sets 


Strawberries, Preserved — Select 
lurge but firm berries hull and wash 
them, and measure 2 lbs of fruit and 
2 lbs of sug ir Put half a cupful of 
hot water in your kettle add the 
sugar stir till hot and then put in the 
2 lbs of fruit and slowly simmer 
for fiie minutes The bernes will 
certainly lose their color and shrink, 
but take tile whole up and put in 
shallow earthen or agate dishes, 
ami stand in the sun for three days 
taking them in at night and if it is 
very hot, moving them into the shade 
during the noon hour The third 
day the color will return, tbe bernes 
will grow plump and firm, and the 
syrup will almost jelly Ordy , 2 ^ 3 
must be put over at once but they 
do not take long to do, and a tew 
pounds may be put up on one day 
and a few more a httle later, and so 
on Put them in cans or glasses 
without reheating 

Another way —Allow only lb 
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W atcrmclon-rmd PUDDINGS, ETC. 


Prunes 


c\alknt iitcM.rvc mid taste almost 

Ill.C Jilt <cr\Ctl tlgS 

Watcrmclon-ruid Preserve — P in. 
oil tin. outMdc ruul mid 1 ij it 

mw told w utr for four hours, then 
eh un t the w utr inti jiut it on to 
hod lhtit should bt enough of this 
litsli w Utr to eover Uit fruit w til 
Vs ooti is it h is bulled five tiiiniUts, 
t ike it off ind put the nnd into gm- 
t,tr-tti w litre it must rtm ait ill 
mt,ht flic next morning put it into 


frtsh ginger-tea mid let it bod until 
jou tui run t striw through the 
pittts f ike the rmd out of tlit tea 
mid cut it into am ill pieces m inch 
or two m length Add the juice and 
rmd of four lemons uid some sliced 
while rate ginger Put i lb of sugar 
to I lb of fruit, mid boil them together 
for one hour The lemon-peel should 
he cut thin and boiled with the rind 
in ginger-te i Carefully remove the 
seed* from the slices of lemon, lest a 
bitter taste be imparted to the preserve 


Preserve Omelet. 


Sec Cggs Princess Pudding See Puddings 


Pressed Beet 


Sec Beef Provengal, Veal See Veal 


Prince Albert Cake See Cake 

Princess Cream. Sec Creams 

Princess of Wales Pudding 

See Puddings 


Prunes — The following recipes for 
coo Jang prunes mil be Sound under 
their respective he ulings as indicated 
Prunes md Pruntlloes See Fruits 
Stewed 
Whip 


PUDDINGS, PUDDING SAUCES, AND 
DUMPLINGS 


General Remarks — Puddings re- 
quire plenty of hothng water, which 
must be kept upon a quick boil 
or if baked, m a sharp hut not 
scorching oven A pudding in which 
there is much bread must he tied 
loosely, to allow room for swelling 
A batter pudding ought to be lied up 
firmly Moulds should be quite full 
well buttered, and covered with a fold 
or two of paper floured and buttered 
Eggs for puddings must be used m 
greater quantity when of small size 
The yolks and whites, if the pudding 
is wanted light and nice should be 
strained after being separately well 
beaten A little salt is necessary for 
all potato bean, or pease puddings 
and all puddings m which there is 
suet or meat as it improves the flavor i 
The several ingredients after being 


well stirred together should m general 
have a little time to stand, that the 
flavors may blend 
A frequent fault of boiled puddings, 
which are often solid bodies is being 
underdone Baked puddings are as 
often scorched Puddings may be 
steamed with advantage, placing the 
mould or bosm in the steamer or 
three-parts dipped m a pot of boiling 
water which must be kept boiling 
and filled up as the water wastes 
When the pudding-cloths are to be 
used dip them in hot water and 
dredge them with flour the moulds 
must be buttered Plain moulds or 
basins are easily managed When 
a pudding begins to set stir it up 
in tbe dish, if it is desired that the 
fruit etc , should not settle to the 
bottom, and, if boiled, turn over tbe 



Arrow-root Sauce PUDDINGS, ETC 


Orange Sauce 


Pudding Sauces — The most usu- 
al sauces for puddings are — sweet 
sauces, wine sauces, arrow - root 
sauces, and fruit sauces They are 
made as follows 

Arrow-root Sauce — Mix a table- 
spoonful of arrow-root smoothly with 
a little cold water Add the third of 
a pint of water, a glassful of wine, 
the juice of a lemon and sugar and 
flavoring Stir the sauce over the 
fire till it boils This sauce may 
be varied by omitting the wine and 
using milk or milk and-water with 
the arrow-root The juice of almost 
any fruit, too, may be boiled with 
the arrow-root 

Brandy Sauce — Beat one cup of 
butter to a cream and gradually stir 
into it two cups of sugar and one tea- 
spoonful of flour Flavor with a gill 
of brandy Set the bowl containing 
the mixture m a dish of boiling water 
and stir the sauce until it is creamy 
and foamy 

Cherry Sauce (for sweet puddings) 
— Pick and stone I lb of cherries and 
pound the kernels to a paste Mix 
a teaspoonful of arrow-root smoothly 
with a little cold milk and pour over 
it half a pint of boiling milk Boil 
it for two or three minutes then stir 
into it the cherries and the kernels, 
a teaspoonful of minced lemon-nnd 
half a nutmeg grated a table-spoon- 
ful of sugar and a wineglassful of 
port Let these simmer gently untd 
the cherries are quite cooked press 
them through a coarse sieve boil 
the sauce again for two or three 
minutes and serve it \ery hot Good 
melted butter may be substituted 
for the arrow -root if preferred, and 
when fresh cherries are not in season 
cherry jam may be used The sauce 
ought to be as thick as custard and 
the color of the cherries It is very 
nice for boiled or baked egg pud- 
dings Time, about half an hour 

Custard Sauce (for sweet pud- 
dings) — Mix a pint of milk, sweetened 


and flavored with two eggs slightly 
beaten Put this into a saucepan 
and stir it gently till it thickens, but 
it must not boil Serve it in a tureen 
or a glass dish and, just before 
serving, add a little sugar and a 
table-spoonful of brandy, and grate 
a little nutmeg over the top This 
sauce is good with fruit tarts as well 
as sweet puddings Time, about ten 
minutes to thicken 

Fruit Sauces — Boil fruit (almost 
any kind may be used) with a little 
water until it is quite soft Rub it 
with the back of a wooden spoon 
through a fine sieve Sweeten to 
taste, make it hot and pour the sauce 
over the boiled or steamed puddings 

Hard Sauce (for puddings) — Cream 
6 ozs of butter untd light and white 
as possible then stir in gradually the 
same weight of finely pulverized w bite 
sugar It looks icry inviting made 
up into tlie shape of a little pyramid 
thickly strewn with grated nutmeg 
In addition you may use at pleasure 
vanilla or any other seasoning you 
prefer 

Meringue Sauce — Boil three table- 
spoonfuls of sugar m a little water 
until it reaches the soft ball stage 
(see Candy ) Pour this syrup slow 1> 
on to the well-beaten whites of three 
eggs beating constantly Continue 
the beating for two minutes over a 
moderate fire Add a little Icmon- 
juice orange-juice, or currant jelly 
Serve with sweet puddings or soufllds 

Orange Cream Sauce (for pud- 
dings and sweet dishes) — Soak the 
thin nnd of half a small Sev die orange 
in four table-spoonfuls of water for 
half an hour Strain the liquid add 
2 ozs of loaf sugar and the juice of a 
St Michael s orange and bod quickly 
for two minutes When ne irly cold 
mix it w till half a pint of thick cream 
and a table spoonful of rum md serve 

Orange Sauce (for sweet puddings) 

— Rub three or four large lumps of 


Peach Liqueur Sauce PUDDINGS, ETC. Almond Pudding 


sugar upon the rind of a large sweet 
orange until all the yellow part is 
taken off Scrape out the pulp and 
juice of two oranges, and add them 
to the flavored sugar JLx a tea- 
spoonful of arrow-root very smoothly 
with three table-spoonfuls of maras- 
chino or curajoa Stir all gently 

er the fire for three or four min utes 
until the sauce thickens, then serve 
immediately 

Peach Liqueur Sauce. — When 
preserving or brandying peaches 
dram off the superfluous syrup before 
the liquor is added Put it over the 
fire and boil ten minutes — longer 
if it is not as thick as good cream 
at the end of that time Slam and 
strain through a hair sieve To each 
quart of such liquid add a half-pint 
of good French brandy Bottle and 
seal. This, when heated, makes a 
delicious sauce for puddings boiled 
or baked 

Strawberry Sauce. — Stir half a 
cupful of butter until it is soft nnd 
creamy then gradually stir in one 
generous cupful of pondered sugar 
Add some mashed straw berries Place 
the sauce on the ice until needed 

Another way — Cream butter and 
sugar, and then stir in the beaten 
white of an egg and a cupful of straw- 
berries mashed fine With the egg 
added to the creamed mixture more 
berries may be used without the 
mixture separating 

Sweet Sauce.— —Sweeten a little good 
melted butter and flavor it with grated 
lemou-nnd nutmeg or powdered 
cinnamon Strew a little of the 
grate over the top and sene m a 
tureen A little wine or brandv may 
be added at pleasure This sauce 
w suitable for almost all ordinary 
boded puddings 

Vanilla Sauce (for sweet puddings) 
—Beat an egg and stir half a pint 
milk into it Vdd sugar to taste 
anil six or scien drops of vanilla 
uuvonng The quantity should be 


regulated by the strength of the prep- 
aration. Put the mixture mto a sauce- 
pan over a gentle fire, and stir one way 
till it begins to thidvcn, but it must 
not boil Serve in a tureen with any 
kind of drv, boiled pudding Time, 
about eight min utes to thicken the 
custard 

Wme Sauce. — Boil the tlun nnd 
of half a lemon or half an orange w 
a waneglassful of water till the flavor 
is extracted Take out the nnd, and 
thicken the sauce by stirring mto 
it a salt-spoonful of flour which has 
been mixed smoothly with a piece of 
butter the size of a walnut. Boil for 
a minute, then add half a tumblerful 
of any good wine Let the sauce get 
quite hot without boiling, sweeten, 
and sene If port is used, the juice 
of the lemon may be added 

Wme Sauce, Superior — Take 
half a tumblerful of light wme (Art- 
deira or sherry ) and mix thoroughly 
with it the well-beaten yolks of two 
eggs Place the jar in boiling water, 
add a little sugar, and whisk ov er 
the fire till it is nicely frothed. Sene 
at once 

Almond Pudding — Blanch 3 om 
of almonds, which can be procured 
shelled at any cake-baker’s or con- 
fectionery When cold, rub them 
in a mortar until they arc reduced to 
a paste, adding by degrees, to keep 
them from oiling two table-spoonfuls 
of rose-water Put over the fire one 
pint of new milk, with l A lb of pul- 
verized sugar beat the yolks of six 
eggs until very light As soon is 
the milk bods remove it from the 
fire stir in the sugar and eggs belt- 
ing well all the time list of all, sbr 
in the almonds beating three or four 
minutes, -md then <=et aside to cool 
Froth a quart of cream that lias been 
well sweetened until it is stiff, re- 
move the froth as it rises In a glass 
dish arrange sponge cake -md spread 
raspberrv -jell v over the slices both 
at bottom and sides. Over this pour 
the custard, and on top pile the 




Apple Slump 


PUDDINGS, ETC Blackberry Pudding 


over the top, put it m the hottest part 
of the oven to brown «i minute or 
two Either eat cold with cream or 
hot with sauce 

Another way — Take ten eggs, 
leave out half of the whites, a pint 
of apples stew ed and passed through 
a sieve, lb of butter, the nnd of two 
lemons, and the juice of one Sw eeten 
it as you please and bake in pastry 

Apple Slump — One quart of sifted 
flour two teaspoonfuls of cream of 
tartar, one teaspoonful of soda Snft 
these articles together the sifting is 
an important part of the preparation, 
and should be done twice Mix into 
a dough with milk or water, milk is 
preferred If water is used add one 
teaspoonful of lard Make into a 
quite soft dough, with a spoon in- 
stead of the hands Take two quarts 
of quartered apples Now prepare 
one cuphil of sugar and half a cupful 
of molasses w lth tw o cupfuls of w ater, 
and a seasoning of nutmeg or cinna- 
mon and a pinch of salt Place the 
apples and these ingredients in an 
iron kettle, and as soon as the mixt- 
ure boils put the dumplings on top 
and boil briskly twenty minutes 
At the end of fifteen minutes put m 
more water if necessary to prevent 
burning Serve with cream 

Baden Pudding — Mix lb of 
semolina with A lb of white pow- 
dered sugar half a table-spoonful of 
orange-flower water a ozs of butter a 
beaten egg three-quarters of a pint 
of cream and a little salt put all into 
a stewpan and stir till smooth and 
till it bods over a slow fire keep stir- 
ring till it parts from the sides of 
the stewpan, draw it off the fire stir 
m another egg a more ozs of butter 
and ozs of crushed ratifias butter 
a mould put the pudding in it stand 
the mould in another vessel contain- 
ing a little water and hake for an 
hour and a quarter Serve with fruit 
or custard sauce, 

Bar ley Padding — Take 4 ozs of 
pearl barley and soak it in cold water 


for n few hours, pour off the water, 
put tlic barky m a buttered stewpan 
pour over it two pints of milk, and 
lit it simmer gently for two or three 
hours, adding sug »r to taste, and a 
few drops of any flavoring essence, 
pour it into a buttered pic-dish , strew 
a little ground nutmeg over, and bake 
for half an hour Eggs and butter 
may be added to enneh 

Batter Padding, Boiled. — To 1 
lb of flour allow one pint of sweet 
milk, 1 oz of butter and six eggs 
Beat the flour and milk together till 
smooth, beat the eggs till bgbt an “ 
add to the flour and milk Sur alt 
well together, adding the butter in 
tiny lumps Pour into a well-floured 
bag tie up, and put in boiling water 
Bod one hour 

Batter Pudding, Cream. — A half- 
pint of sour cream, a half-pint of sweet 
milk a half-pint of flour three eggs, 
a salt-spoonful of salt a lialf-tea- 
spoonful of soda Beat the whites 
and yolks of the eggs separately and 
add the whites last Bake in a 
regularly heated but moderate oven 
A very nice sauce for this pudding is 
made by adding to a half-pint cupful 
of milk a table-spoonful of flour or 
com-starch first wetted with a htue 
cold mdk Then cream a ban- 
cupful of butter and a whole one ot 
granulated white sugar smoothly to- 
gether When the flour and mdk have 
boiled two or three minutes add the 
sugar and butter Stir well together 

Bird’s Nest Pudding — Put into 
the bottom of the pudding-dish a few 
stoned raisins fill two-thirds full 
with apples cored whole and the 
cavitv filled with the raisins make 
a batter as for batter pudding adding 
grated cocoanut pour the batter over 
the apples and bake in a moderate 
oven When done loosen the edges 
of the crust and turn it upper side 
down on a plate 

Blackberry Pudding — Two cupfuls 
of stale bread-crumbs soaked in two 
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Brandy Pudding PUDDINGS, ETC Cabinet Pudding 


cupfuls ot nulk i liltk silt, nnd three 
\\<_U lx. itciv eggs Take one and one- 
U \lf cupfuls of bitted flour nnd stir 
into it ii ilt a te ispoonful ot baking* 
powder add one md one-lnlt pints 
of bl \ekberncs Put into a buttered 
pudding -dish and stc im two hours 
bene with i ndi sauce 


Brandy Pudding — Mix one cupful 
of flour with 9-1 lb of soft bre id- 
crumbs half i cupful of sugar I lb of 
slmddcd suet two cupfuls of seeded 
r asms two eupfuls of currants, one 
cupful of candied oringc-pcel or citron, 
one small te ispoonful each of cinna- 
mon cloves nutmeg and salt and list 
file beaten eggs and a small cupful 
of brtndv Put in a buttered mould 
md steam eight hours When it is 
sent to the table put it on a round 
plittcr and put six or more lumps 
of sugar around it and a little paper 
cone ui the top both concealed by 
hollv Then turn brandy over the 
whole and light The sugar and 
the contents of the cone wall keep the 
pudding alight Serve a rich sauce 
with this 


Bread-and-butter Pudding — Make 
a batter of five eggs and a pint of 
milk, add a little salt before the eggs 
are put in Have several slices of 
bread about as thick as for toasting, 
and spread butter thickly on them 
Butter a pudding-dish and put in a 
laver of bread ami-butter then raisins 
and currants and another layer of 
bread-and-butlcr until the dish is 
nearly three-quarters full Flavor 
the batter with nutmeg, pour over, 
and bake 


Bread Pudding — Crumble up one 
pmt of loaf bread , pour over the 
crumbs one quart of sweet milk Stir 
m the beaten yolks of five eggs one 
cupful of sugar and one table-spoon- 
ful of melted butter Season delicate- 
ly with lemon Bake the pudding 
until it is of the consistency of baked 
custard When moderately cool, 
spread over a layer of jelly or pre- 
serves Beat up the whites of the five 


eggs until very light, and add five 
table-spoonfuls of white sugar Flavor 
this meringue with vanilla, put it on 
the pudding, and brown shghtlv 

Buttermilk Pudding, Baked — 
Two eggs, two cupfuls of sugar, half 
a cupful of butter, one tcaspoonful 
of soda sifted in two cupfuls of flour 
and three cupfuls of buttermilk 
Stir this last into the flour, etc , and 
mix lightly Bake an hour in a 
pudding-dish 

I 

Buttermilk Pudding, Boiled —One 
pint of buttermilk, five eggs, one table- 
spoonful of butter, nearly a teaspoon- 
ful of soda, a light quart of flour 
Boil, tied in a bag 

Cabinet Pudding (Mrs Pope) — 
Butter a mould , line the bottom with 
raisins and with citron cut into fancy 
shapes cover this with pieces of 
cake, then more raisins and citron, 
alternating with the cake until the 
mould is full to within an inch and a 
half of the top Mix m a bowl three 
table-spoonfuls of sugar and the yolks 
of three eggs until they are a cream 
then mix in slowlv a pint of milk just 
brought to the boiling-point Pour 
this over the cake, etc , m the mould 
Put this into a pan of cold water so 
that the water may cover one-third 
of the mould Set it over the fire until 
the water boils then put the whole 
into the oven to bake an hour Serve 
with wine sauce 

Another way —Line a plain tin 
mould with butter, then cut up 6 ozs 
of candied fruits , use a part, or pre- 
served cherries, or citron mixed, to 
ornament the inside of the mould 
then cut into slips % lb of state 
sponge cake, and place it in layers 
with the remaining candied fruits, 
intermixing I oz of ratifias, make a 
custard with one-half pint of milk 
and one - quarter pint of cream, a 
wineglassful of brandy 2 ozs of loaf- 
sugar, warm the milk and sugar 
and when hot but not boiling beat 
m the yolks of seven eggs, fill up 
the mould with this, cover and tie 
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Cherry Pudding PUDDINGS, ETC Citron Pudding 


close, steam or boil for nil hour and a 
half 

Chcriy Pudding, Baked — Wash 
and stone the cherries, put a la > cr of 
them at the bottom of a ucll-buttcrcd 
pie-dish, and strew over this a little 
sifted sug ir and a small quantity of 
finely chopped lemon-rind , 1 1 > over 
these some tlun bread - and - butter, 
and repeat the lasers until the dish 
is full, finishing with cherries strewn 
over with sugar, pour a large cupful 
of water over the whole, and bake in 
a good oven This pudding maj be 
made with dned or preserved cher- 
ries, when instead of water, a little 
custard may be used to moisten the 
bread The kernels of the cherries 
too, may be blanched and sliced, and 
used instead of lemon-nnd lime to 
bake, three-quarters of an hour 

Cherry Pudding, Boiled — Wake 
some good suet crust line a plain, 
round buttered basin with it, leaving 
a little over the nm fill it with cher- 
ries washed and picked add a little 
sugar and some finely chopped lemon- 
nnd, wet the edges of the paste lay 
a cov er ov er the pudding and press 
the edges closelj round Tie a floured 
cloth over the pudding and plunge 
it into a saucepan of boiling water, 
which must be kept boiling or the 
pudding will become heavy Before 
turning it out dip the basin into cold 
water for a moment Serve with 
sifted sugar \ small pudding will 
require about two hours to boil If 
the chemes are not fully npe, a longer 
time must be allowed 

Chestnut Pudding — Boil the large 
Italian or Spanish chestnuts until 
tender remove the shells and skins 
and rub them through a sieve or put 
them through a vegetable - press 
They may be piled in a light powdery 
heap in a glass dish and have a 
wineglassful of sherry or Marsala 
poured over them Cover them with 
whipped cream slightlj sweetened 
This is a delicious dessert and may 
easily be made in the United States 


Our native chestnut may even be 
used for it, but its small size renders 
tbe shelling mid peeling a tedious 
task 

Chestnut Pudding, Italian — Boil x 
lb of the large Italian chestnuts, 
peel them, and put them through a 
v egotabio-press Moisten them with 
two table-spoonfuls of sherry, heap 
them in a shallow dish, and surround 
or cover them with whipped cream 
Garnish with a circle of whole chest- 
nuts, boiled and peeled 

Chocolate Pudding —Three-quar- 
ters of a cupful of chocolate grated to 
one quart of new milk Let it bou, 
then set to cool Beat until verj light 
and thick the yolks of four eggs, re- 
serving the same number of whites, 
with which to make a meringue 
Sweeten with J4 lb of white sugar, 
and flavor delicately with vanilla. 
The chocolate being cool, gradually 
stir in the sweetened eggs put it ini 
a bakmg-dish and let it bake slowly 
To make the meringue, beat up the 
whites until they will stand alon » 
add bv degrees four table-spooni® 
of sifted pulverized sugar and Havo 
with a httle vanilla or lemon-juice 
W hen the chocolate portion is again 
coo) heap up the meringue upon 1 , 
and brown slightly by holding ov 
it the red-hot lid of an oven, or some- 
thing of the sort 

Citron Pudding— Beat until very 
thick and light the yolks of sivteen 
fresh eggs shr m gradually beating 
all the time # lb of sugar, then 
mi\ m lb of melted butter fro® 
which all the salt has been previously 
washed Now line two deep P 
plates with puff paste Cut into 
slices some preserved citron, 
lav closely over the pastry, leaving 
a margin of course around tbe eag 
Fill with the batter and bake m an 
oven whose heat is regular, but 
too great When drawn from n 
oven sift over them finely P, 'J er jf 
white sugar They are good whetn _ 
eaten hot or cold, and are considered 
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Co<;oanut Pudding PUDDINGS, ETC. Custard Pudding 


Hit most tl unt> and dthc itc of ult 
puddings 

Cocoanut Pudding —Beit two eggs 
\tr\ light stir m i smill cupful of 
frt sh nulk, add 'i 11) of griled cocou- 
nut that t iblt - spoonfuls, t icli of 
gritcd lire id md jxiw tiered sag ir 
two t ible-xpoonfuls of melted baiter 
one cupful of r iisins, md the gr iltd 
jxtl of out lemon Be it ill until 
mil uu\ed Pour ilic mixture into 
i built nd pudding dish bake slowlv 
(or in hour then scatter powdered 
sugar o\er it and sene with or uilh- 
our fruit 

Corn Pudding — Tins is i Vir- 
ginia dish Scripe the substance 
out of twelve e irs of tender green 
corn (it is better senped 111 m gr lied, 
ns jou do not get those husky par- 
ticles which \ou cannot ivoul with a 
gnter) idd \olks md w lutes bciten 
separiteh of four eggs i tc vspoonful 
of sug ir live same of (lour mixed in 
, table spoonful of bulter i snilll 
quantile of salt ind pepper, and one 
pint of milk Bake ibout half or 
three-quarters of un hour 

Corn-meal Pudding — Put into the 
bottom of i bowl the well- beaten 
% oiks of two eggs three heaping 
table spoonfuls of meal that has been 
well sifted ind half a cupful of white 
sugar Mis. these ingredients well 
together and then stir in slowly one 
quart of boiling milk Return the ket- 
tle and boil five minutes stirring con- 
stantly After tins batter has be- 
come quite cool add to it the beaten 
whites of two eggs Then pour it 
into a puddmg-dish and bake one 
hour in a moderate oven Serve with 
cream and sugar, or any desired 
sauce 

Cottage Pudding — One pint of 
sifted flour one coffee cupful of sugar, 
the same of milk 2 ozs of butter, one 
egg the grated nnd of a lemon two 
teaspoonfuls of baking-powder rubbed 
into the flour Cream the butter and 
sugar, add the mdk and yolk of egg 


beaten , dtern itc tin. flour mid ivlutc 
of egg beaten stifllj Bake in a well- 
buttered round pun in a quick oven 
But hot, with fury-butter or sauce A 
much richer pudding is made with 
one pint of flour, h df a pint of milk, 
the same of sugir '/. lh of butter, 
two eggs two le ispoonfuls of bak- 
ing-powder and currmts and r asms 
13 ike h ilf uu hour 

Cranberry Pudding, Baked — Beat 
together one cupful of sugir and two 
t tblc spoonfuls of butter then idd 
two eggs well beaten and one cupful 
of milk To this add three cupfuls of 
flour and two leaspoonfuls of bak- 
ing-powder sifted together Then 
add one ind a half cupfuls of 
cranlwmcv Pour into a buttered 
pudding -dish and bake in a mod- 
erate ov en Serv c hot with cranberry 
sauce 

Cranberry Pudding, Boded — One 
pint of mdk four eggs and flour 
enough to make a thick batter , then 
add one pint of cranberries pour into 
i pudding-bag and bod two hours 
Eat with a very rich sauce 

Custard Pudding, Baked — Take 
as many eggs as will when level 
cover the bottom of the dish m which 
you intend to bake the custard 
Break each one mto a separate cup 
before it is mixed with the rest, to 
insure the quality of the eggs Beat 
them a minute or two but not too 
much, or the custard will be watery 
Till the disli with nulk, sweeten 
liberally and add a pinch of salt 
Flavor with brandy, lemon, almond 
vanilla rose-water or orange-water 
Stir all together Grate a little nut- 
meg on the top, and bake in a mod- 
erate oven As soon as the custard 
is set it is done enough Time to 
bake about half an hour 

Custard Pudding, Boiled — Make 
a pint of custard with half a pint 
of milk and three eggs Flavor 
and sweeten it liberally or the pud- 
ding will be insipid Put it into a 




Dandy Pudding PUDDINGS, ETC Frozen Pudding 


buttered basin wiucli it mil quite 
fill, cover it with a piece of buttered 
paper, and tic it in a floured doth, 
then steam it gently until done 
Keep moving it about in the s »ucc- 
pan for the first few minutes, that 
it may be well mixed It must not 
cease boding after it is once put in. 
Serve with wine sauce or a little 
jam A large pudding may be made 
with very little more expense by 
adding another egg, another half- 
pint of mdk, and a table-spoonful 
of flour Time, forty minutes to 
steam 

Dandy Pudding — The yolks and 
whites of four eggs beaten separately , 
five table-spoonfuls of white sugar, to 
be added to the whites after they are 
well beaten, so that they will stand 
alone Four heaping table-spoonfuls 
of brown sugar must be beaten into 
the yolks with two table spoonfuls of 
com-starch Pour ov er the yolks one 
quart of boiled milk stirring until 
well mixed. Any flavoring may be 
used to taste The whites are to be 
put on top and browned. 

Dumplings — See recipes on pages 
319. 320 

Egg Pudding — Beat three eggs, 
and put in as much sifted flour as 
will make them very thick Set a 
quart of milk and lb of butter 
over the fire, then beat two eggs 
and stir them into the nulk contin- 
uing to stir till it boils , then add the 
three eggs and let it boil until it is 
quite smooth and thick Take it 
off the fire and season it to your taste 
with sugar, salt and nutmeg Cur- 
rants will improve it- Bake the 
pudding for half an hour Serve 
with wine sauce 

Parma Pudding — Put 2 ozs of 
farina into three-quarters of a pint 
of new milk and let both bod up 
together , when done enough stir in 
% lb of butter 2 ozs of loaf sugar 
five eggs (omitting the whites of 
two), the rind of a lemon, grated, 
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a little orango-flower water, and some 
small slices of citron , beat the yolks 
and whites separately adding the 
whites last of all, when mixed, beat 
hard and long, then bake m small 
cups, and serve with sauce 

> 

Fig Pudding — Soak a cupful of 
fine crumbs m t cupful of milk for 
lnlf an hour Now idd three eggs 
well beaten, a lialf-teaspoonful each 
of salt ground nutmeg and cinna- 
mon 3 ozs of powdered suet, and a 
half - cupful of granulated sugar 
Into this sur l £ lb of figs cut mto 
tiny bits and well dredged with flour 
Beat bard and turn mto a gtt® 561 * 
pudding-mould with a tightly fito°S 
lop Steam for three hours then 
turn out of the mould and set in 
the oven for five minutes Serve 
with a hard or liquid sauce 

Francatelli Pudding — P our a 
pint of boiling milk on ten table- 
spoonfuls of grated bread-crumbs 
let the mixture stand ten minutes, 
then add the yolks of four eggs welt 
beaten, six table-spoonfuls of sugar 
two of butter Season with lemon. 
When beaten light, stir in the whites 
of the eggs which should have been 
well whipped, pour into a buttered 
dish and hake quickly 

Frozen Pudding — To three pra* 3 
of new milk put three or four sticks 
of fresh cinnamon two blades 01 
mace lbs of the best raisins 

stemmed and seeded cover these 
tightly in the stew-pan and simmer 
slowly for fifteen minutes meanwhile 
beat very light the yolks of five eggs 
adding slowly when light Js lb 01 
pulverized loaf sugar, make it 33 
light and creamy as possible, when 
ready strain the milk so as to lea'" 6 
out spice and raisins but save the 
latter as they are to be put in alter 
a while stir in the eggs and sugar 
when the milk boils, beating it uatu 
it simmers once , remove it frpm the 
fire and when cold stir in °t 

almonds that have been blanched 
and pounded m a mortar with a little 



PUDDINGS, ETC 


Glen Pudding 


Frut Pudding 


in i»ur Oku (Ik rn u»» tint 
wete 1 t'nl 111 (he milk 'j 11> <•( best 
billon ml tniu in til virv linn -due i, 
in ! if It) vil t <ni ill (xirinm of pre 
u vil in ir ml llun mis all iu.ll 
I i ether nl<l i until of ru.li ert uu, 
ti- Utl i u\i I nuilv util free a. is 
we m mi V lur! In ui ’ tit tlma 
i \ir\ putts mould fur it 

Fruit Pudding, Boiled — Hilf t 
I« uul ol llour 1 » Hi of mu. ir ’i Hi 
• il liullir lb lull of r umiis itir- 
rmit nul lUimi, i nutmeg uul t 
n ill piece if in in \dd four eggs, 
v In bid for it It ist lt*i!f ill llour 
Pul the imddiiu in i will Hound 
cloth tlmt 1 m i Ixo Im n -mldid 
li.il for tluci hour Serve with wine 
mu 


Fruit Pudding, Steamed —Thru 
cupful i of mol ix ex t lb of chopped 
xml thru i„ x iwo cupfuls of hour 
null mu ti ix|»xiiiful of soil i three 
in ■ pi in cupfuls of chopix-d r n-xins 
md Iwo of curr nils one ti ispoonful 
ol ilovis md two of ciiiiMinoii Add 
< <|u il puts of Gr ill mi Ilnur md corn 
it i il suffimnt to make i stiff batter, 
md steam Uu whole for four hours 


German Pudding — Tin Germans 
excel m puddings and this one liiat 
be irs tin national name can Inrdlj 
f ul to pie isc the most f ixtidious 
Uste if tin directions given ire carc- 
fullv carried out Put i pint of sifted 
fmiilj llour into a bowl of conven- 
ient size and moisten b> stirring in 
fjraduaH> a gill of hot boded milk 
Add a salt spoonful of salt with 'A 
lb of melted butter and put the whole 
together into a pan over a moderate 
fire md stir constantly but gently, 
until the batter thickens Now re- 
move it from the fire but continue to 
work the paste When quite smooth, 
return it to the fire and continue to 
sUr it adding a little at a lime V\ 
lb of sugar, a flavoring of vanilla or 
orange-nnd another ’A lb of warmed 
butter and a little more salt with 
the yolks of ten eggs Let this con- 
tinue on the fire until it begins to get 


friilhv when the whites of the eggs 
must be milled which, me uiulule 
must hive 1 ui n be itt.it is light as 
possible II ive re ulj i well buttered 
pudding -mould strewn with finelv 
pivvilered suj. ir and flour or hruid- 
erumlis mil into this pour the mixt- 
ure ns vmii ii the whites of the eggs 
li ive been stirred ill A round, dome- 
sh tiled mould is the usu il one adopted 
for this pudding mil is \erv prctl> 
Lhrecll} the mould ts filled it must 
be pi iced in i stew pm holding boil- 
ing wittr Do not let (he water 
re ich to more than h df the height 
of the mould Set the stew pan on 
the stave where the w iter m i> be kept 
it boiling point, but do not allow its 
quantity to be reduced, which can be 
in uiaged bj replenishing it when ncc- 
eveirv from i keltic of water kept con- 
stantly boding and ready In about 
three ipi irters of an hour the pudding 
will be done Turn it out, and serve 
with any sweet sauce jou prefer In 
Germ inj the> commonly use sherry 
wine in ide ver> hot, and merely sweet 
elleil with white sugar 

Ginger Pudding — Two eggs, one- 
half cupful of sugar, one cupful of New 
Orleans molasses one table-spoonful 
of butter one cupful of warm milk one 
teaspoonful of soda If sour milk is 
used, use two large leaspoonfuls of 
soda, one table-spoonful of ginger 
Serve with warm sauce It may be 
baked in the morning and heated at 
noon, or even the next day, by setting 
it in the oven when dinner 13 ready 

Glen Urqubart Pudding — Cut up 
4 ozs of bread into pieces the size of 
dice Put these into a basin, adding 
to them 3 ozs of powdered while 
sugar, the same quantity of sultana 
raisins, a few dried cherries, 2 ozs of 
candied peel mmced small, the grated 
nnd of a lemon, and a glass of sherry 
In a small enamelled pan melt over 
the fire x oz. of lump sugar Brown 
the sugar a prettv color, and pour 
into it half a pint of creamy milk, or 
cream if obtainable When the milk 
is cool add to it the well-beaten yolks 
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Golden Pudding 


PUDDINGS, ETC. Indian Pudding 


of four eggs Pour these over the 
ingredients in the basin Let all 
soak together for half an hour But- 
ter a china pudding-mould pour in 
the mixture coter over the -top with 
a piece of buttered paper Stand 
the mould m a pan of boding water 
See that the water reaches only half- 
way up the sides of the mould Boil 
carefully and gently for an hour and 
a half — or, rather steam the pudding 
Turn out on a silter or glass dish 
Serve the pudding with a winpped-cus- 
tard sauce flavored with maraschino 

Golden Pudding — Chop x /t lb of 
good beef suet very fine and put it 
into a bowl with 4 ozs of flour, 4 ozs 
of sifted bread-crumbs, a table-spoon- 
ful of sugar the grated nnd of three 
lemons and a pinch of salt. 3 kx 
thoroughly, then add three well- 
beaten eggs Beat all briskly for a 
few minutes then turn into a but- 
tered mould Tie a strong pudding- 
cloth over the top plunge into plenty 
of boiling water and keep it boiling 
fast for three hours Turn it care- 
fully out on a hot dish and serve with 
a simple sauce 

Gooseberry Pudding — One pint of 
gooseberries sis slices of stale bread 
one cupful of nulfe half a cupful of 
sugar, one table -spoonful of butter 
Stew the gooseberries slowly ten 
minutes cut the slices of bread to fit 
the dish, and toast a light brown 
dip each piece while hot in milk and 
spread with the melted butter Cover 
the bottom of the dish with the ioast 
then put on a layer of gooseberries 
sprinkle thickly with sugar anothe' 
lajer of toast, then bemes alternat- 
ing untd the dish is full Cotcr 
closely and steam in the own thirty 
minute* Serve with it a rich sauce 

Hasty Pudding — Put 1 pint ard a 
half of null into a saucepan add a 
pinch of salt and u hen the milk is 
just boiling up sprinlJc some fine 
flour with the left h md and beat well 
with i fork in the n^ht to keep the 
flour from getting in lumps Con- 


tinue until the pudding is like a stiff, 
thick baiter, which it will be wh«i 
about lb of flour has been used. 
Let u bod fiie or six minutes longer, 
beating it all the time , then turn u 
into a dish with 2 or 3 ozs of fresh 
butter, and sene immediately oe 
sure the milk is qi ite boiling when 
the flour is first put m 

Hasty Pudding, Baked. — Ukt 2 
ozs of flour in a pint of boding milk 
Beat it over the fire ull it is as stiff 
batter, then pour it out, sweeten anU 
flat or according to taste, and add 1 
oz of fresh butter When cold, sto 
in three well-beaten eggs Spread 
little marmalade or jam at tU 
tom of a deep pie-dish Pour mte 
mixture and bake in a good 
Tune, half an hour to bake 

Hobday Pudding ~ Take two 
large lemons and grate off the pee 
of both Use only the juice ot one, 
unless you like quite a ^rt flavor 
Add to the lemon lb of fine, w 
sugar, the yolks of twelie an 
whites of eight eggs, well be 
melt lb of butter in four or 
table-spoonfuls of cream atir 
together and set ibe mixture o 
the fire sumng it until it oecins , 
be pretty thick. Take it off 
when cold fill vour dish a little . 
than half full, having P^ons* 
lined its bottom with fine pun paste 
Bake carefully 

Huckleberry Pudding — Butte* 
pudding-dish and line ^ 
of bread cut half an inch thick aurt 
buttered Fill the lined dish wdl 
huckleberries spnnkle j>' er 
sugar and the grated nnd anil J , 
of a lemon Place some s ices « 
buttered bread over the whole 
the dish in a pan of water in a 
own , coter the*pan with a plntc 
bake one and one-liall hours » 
the pudding is done put over the p 
a menngue browned 

Indian Pudding, Baked — 
oat pint of jcllow Indian meal a 
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Indian Pudding PUDDINGS, ETC. Molasses Pudding 


stir mto it a quart of milk which 
should be boiling hot Melt slowly 
J 4 lb of butter and mix it with a 
pint of molasses Then stir it very 
gradually into the meal, flavoring 
the mixture with nutmeg and the 
grated nnd of a lemon Now let it 
stand, and when partially cool stir 
in quickly six eggs which have been 
well beaten Pour the batter into a 
buttered pudding-dish and bake about 
two hours 


to a stiff froth and add them to the 
sauce just before it is sent to the 
table 

Lemon Pudding — To lb o£ 
stale bread-crumbs add the same 
weight of finely chopped suet, the 
juice and grated nnd of two lemons, 
and 4 ozs of sugar, mix well beat 
three eggs, and add them , boil for an 
hour in a mould Serve with lemon 
or wine sauce 


Indian Pudding, Boiled — Two 
cupfuls of milk two cupfuls of com 
meal, two eggs two table spoonfuls 
of sugar, two table-spoonfuls of beef 
suet rubbed fine, half - teaspoonful 
each of sugar and ground cinnamon 
pinch of soda in the milk Heat the 
milk with the soda and when boiling 
stir m the meal salt and suet, and set 
it aside to cool When cold, beat m 
the spice sugar, and whipped eggs 
and stir vigorously Boil in a brown- 
bread mould for four hours Leave 
room in the mould for the pudding to 
swell Serve with hard sauce 

Indian Fruit Pudding — Make 
by the preceding recipe but stir in 
a cupful of seeded raisins and cleaned 
currants well dredged with flour just 
before putting the pudding in the 
mould 


Louise Pudding — Six eggs, six 
spoonfuls of flour lb of sugar 
two teaspoonfuls of butter creamed 
with part of the flour, a gill of wine, 
half a teaspoonful of mace ground 
up fine half a pint of cream and a 
pint of milk Bake m a deep dish 
without lining of pastry, and eat 
without sauce 

Mixed Fruit Pudding — Soak one 
cupful of bread-crumbs in one cupful 
of hot milk add one table-spoonful of 
butter one cupful of sugar one salt- 
spoonful of salt and one salt-spoon- 
ful of spice Beat m three eggs and 
then add tw o cupfuls of fruit — apples, 
raisins currants peaches apneots, 
minced or a mixture of several 
varieties If canned fruit is used, 
drain it from the svrup and use the 
syrup in making a sauce Turn 
into a buttered puddm mould and 


Indian Pudding (without eggs) — 
Two table-spoonfuls of com meal 
one cupful of milk. Boil the milk 
and pour on the meal then add half 
a cupful of molasses a pinch of salt 
one quart of milk (cold) a heaping 
table-spoonful of butter dotted over 
the top in bits Bake three hours in 
a moderate oven 

If sauce is desired to use with this 
nudding the following recipe is an 
excellent one Beat the yolks of two 
eggs and one cupful of sugar together 
until very light add half a gill °f 
boiling milk Let this simmer but 
not boil Wien it has thickened a 
little remove from the fire, and when 
cool flavor with anv essence pre- 
ferred Beat the whites of the eggs 


steam two hours 

Molasses Pudding — One cupful of 
chopped suet one cupful of molasses 
one cupful of sweet milk one cupful of 
chopped raisins one teaspoonful of 
salt one dessert-spoonful of soda, three 
and a half cupfuls of flour — enough 
to give the consistency of ginger- 
bread — half a cupful of butter and 
sugar Flavor to taste Steam for 
four hours keeping the pot filled 
with boiling water Serve with hot 
or cold sauces or the follow ing lemon 
sauce One lemon (juice and grated 
nnd) one piece of butter (size of an 
egg) one tcacupful of sugar, one egg, 
two table-spoonfuls of water Let come 
to a boil, and serve hot 
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Mother Eve's Pudding PUDDINGS, ETC. Nesselrode Puddio* 


Mother Eve's Pudding — The fol- 
cook^ lS fr ° m mi oI(l English 

Would you make a good pudding, 
pray mind what you're taught. 
Take two penn'orth of eggs, when 
they re twelve to the groat, 

Six ounces of bread (let Mill cat the 
crust), 

The crumbs must be grated as line 
as the dust. 

Six ounces of flour you may add if 
you please, 

Stir xt smooth as a paste with the 
eggs by degrees. 

Then of the same fruit which Eve 
once did cozen, 

Pared and well-chopped, take at least 
half a dozen. 

Six ounces of plums from the stones 
you must sort. 

Lest they break all your teeth and 
spoil all your sport, 

Sxxounces of currants, be sure wash 
them clean, 

And six ounces of suet shred fine 
and stir in. 

Some lemon or citron peel add if you 
choose— 

Some people prefer it, but others 
refuse 

Six ounces of sugar won't make it 
too sweet, 

And some salt and some nutmeg the 
whole will complete 
Let it bod for six hours without anv 
flutter, J 

Nor is it quite finished without melted 
butter 

Mousseline Pudding — Take the 
nnd of two lemons and with the juice 
mix in 2 ozs of powdered sugar, 2 
ozs of fresh butter a pinch of salt 
and the yolks of four eggs Put in 
a stewpan and stir briskly let the 
mixture just come to the bod Set 
it to cool in a basin when quite cold 
stir in one more yolk Whip four 
whites to a firm froth, and mix in 
carefully, so that the mixture is per- 
tectly smooth and uniform Butter 
a plain mould, fill with the mixture, 
steam for three-quarters of an hour 
Serve with fruit sauce 
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Nesselrode Pudding — Make a rich 
custard of a quart of imlk, four cup- 
fuls of sugar, and eight eggs Scald 
the milk, pour it on the beaten eggs 
and sugar, and return to the range 
m a double boiler Stir until the 
custard is thick enough to coat the 
spoon, then remove from the fire and 
flavor with two tcaspoonfuls of va- 
nilla When cold, turn into a freezer 
and grind until h df frozen Have 
ready lb of marrons places, minced 
fine .Remove the paddle from the 
freezer, and with a long - handled 
spoon stir the marrons into the half- 
frozen custard Put the top back on 
the freezer, and pack down in ice and 
rock-salt for three hours 
Turn the frozen pudding into a 
chilled platter and heap whipped 
cream around it This is the simplest 
form of Nesselrode pudding A more 
elaborate preparation of this popular 
dessert has stirred into it, besides the 
marrons minced crystallized fruit and 
blanched and chopped almonds 
Another way — Peel about two 
dozen chestnuts Throw them into 
boiling water, and let them remain 
for five minutes Dram them, take 
off the second skin, and put them 
into a saucepan with a pint of water 
and half a stick of vanilla, and let 
them simmer until quite tender, 
then pound in a mortar to a smooth 
paste, and press them through a 
fine sieve Mix the w ell-beaten yolks 
of four eggs with a pint of warm 
cream, and add 4 ozs of loaf sugar 
Put the custard into a jug, place it 
m a pan of boiling water, and stir 
it gently until it thickens Put in the 
pounded chestnuts, and pass the 
mixture through a tamis Add a 
glass of maraschino, and freeze in 
the ordinary way Take I oz 01 
stoned raisins, 1 oz of candied citron 
cut into slices, and 1 oz of dried ana 
picked currants To prepare them, 
let them soak in a little maraschino 
mixed with a small quantity of sugar 
for several hours, or let them simmer 
gently 10 syrup for about twenty 
minutes then drain and cool them 
When the pudding is set, put the 



Plum Pudding PUDDINGS, ETC. 


Plum Pudding 


•without which ingredient the best- 
made plum pudding will be insipid 
Add a. haJf-pmt cupful of sugar and 
one nutmeg grated up v erj fine Hav e 
ready a light quart of sifted flour, 
with some of it flour your fruit thor- 
oughly 

Proceed to mix as follows Having 
your w ell-beaten eggs ready in their 
P'°P e f 1 receptacle, add to them a pint 
of milk, then stir in the floured fruit, 
creamed butter, and bread crumbs, 
lastly putting m just enough sifted 
Hour to make the mass stick together 
in a lump Tins will probably con- 
sume about the quart pro\ ided Nest 
dip your pudding cloth of stoutest 
minslrn or jeans in boihng-hot water, 
and dredge over the inside a thick 
coating of flour Put jour pudding 
mto it tie up tightly, but at the same 
tune leave room for it to swell Hav e 
plenty of boding water m a roomy 
pot which must be filled up again 
with the same if it bods away too 
much By inverting a plate in the 
bottom of jour pot you will be sure 
that the pudding cannot stick to the 
bottom and bum, and if you have a 
strong cloth tied with trustworthy 
twine water cannot get in — the two 
worst mishaps that can befall the in- 
experienced cook ResunxS of in- 
gredients One quart of raisins one 
of s,icetl citron one pint of chop- 
ped apples one pint of dried currants 
one pint of milk a teaspoonful of 
salt, one quart of bread-crumbs one 
, of Sour eight eggs one pmt 
of butter, a cupful of sugar 


ding should be put into boding water 
and kept boding until it is taken off, 
when it should be plunged quickly 
into a basin of cold water, by this 
means it will be less likely to break 
w hen turned out of the mould It is 
usual, before sending it to table, to 
make a little hole in the top and fill 
it with brandj', then light it, and 
serve it in a blaze It is a good plan 
to mis much more than is needed, 
and to make several puddings in- 
stead of one, boil all together, and 
warm one up when necessary If 
well made, plum pudding will be 
good for twelve months When it 
is to be used, plunge again mto boil- 
ing water and bod for at least two 
hours 


Plum Pudding — Plum pudding 
is best when boded in moulds, which 
should be well buttered before the 
mixture is put in should be qmte 
lull and should be covered with one 
or two folds of paper floured and but- 
tered and then willi a floured pud- 
ding-doll, When bread is used 
which makes a pudding lighter than 
uour a little room should be allowed 
lor swelling A pinch of salt should 
be remembered as it brings 
out the flavor of the other ingredients 
After it is tied in the cloth the pud- 
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Plum Pudding, Christmas — Take 
lbs of bread-crumbs, lb of 
flour, 2 lbs of finely shred beef suet, 
2 lbs of stoned raisins, 2 lbs of cur- 
rants, washed, picked, and dried, 2 
lbs of sugar, % lb of candied lemon 
and citron peel, that is, 2 ozs of each, 
two small nutmegs, grated, the juice 
of a lemon, and the nnd finely 
chopped a teaspoonful of salt, 2 ozs 
of sweet almonds, blanched and 
sliced sixteen eggs, a glass of brandy, 
and as much milk as will wet it, but 
no more than that as it makes the 
pudding heavy It should be as 
stiff as paste Mix all the dry in- 
gredients thoroughly, then add the 
eggs and milk, and, last of all, the 
brandy Boil it and keep boiling for 
ten hours 

Best Sauce for Plum Pudding 
Take f/i lb of butter wash the salt 
from it, and cream till very light 
stir in 44 lb of brown sugar and the 
beaten volk of an egg simmer over 
a slow fire or on the back of a stove 
for a few minutes and when at bod- 
ing heat add a half-pint of good coot 
mg wine Serve in a sauce-boat, and 
sprinkle nutmeg over the surface 
If you would serve your pudding 
in true old English style, have ready 
a gill of pure alcohol and the pud- 
ding being turned out in a large and 
handsome platter, just as the serv ant 



Raisin Pudding PUDDINGS, ETC Rivoli Pudding 


Raisin Pudding —Shred 8 ozs. of 
beef suet v erv finely and mix with 
it I lb of flour, a pinch of salt, a des- 
sert-spoonful of moist sugar, a tea- 
spoonful of baking-powder, the eighth 
of a nutmeg, grated, and io ozs of 
stoned raisins Mix the dry ingre- 
dients thoroughly, and stir in with 
them as much milk as will make a 
thick batter Pour the preparation 
into a buttered dish, and bake in a 
well-heated oven. Turn out the pud- 
ding, strew sugar over 14 and serve 
This pudding may be boded as well 
as baked Time to bake, one hour 
and a half 

Raspberry - jam Pudding — Two 
table -spoonfuls of jam, two table- 
spoonfuls of flour two table-spoonfuls 
of sugar, two table-spoonfuls of but- 
ter, one teaspoonful of salt one half 
teaspoonful of soda, one cupful of 
milk, two eggs Cream butter and 
sugar together Beat eggs separate- 
ly, the whites to a froth Add the 
yolks of eggs to sugar and butter, 
then add other ingredients The 
soda must be dissolved m the millr 
and added after the flour and the 
whites of the eggs have been added 
Put m a mould in a steamer over hot 
water and steam for two and one- 
half hours Serve with the following 
sauce Cream together one cupful of 
sugar and one-half cupful of butter 
Take one egg and one- half cupful 
of cream beat the cream m a double 
saucepan and dissolve the hard sauce 
in it add the egg volk and white 
beaten together Stir till it thickens 
Vdd one table - spoonful of brandy 
and sene hot. 

Rice Meringue — One cupful of 
carefullv sorted nee boded in water 
until it is soft when done dram it so 
as to remove all the water cool it 
and add one quart of new milk the 
w 9 “ beaten \ oiks of three eggs three 
table-spoonfuls of white sugar and a 
little nutmeg pour into a bakrng- 
msh and bake about half an hour 
, *■ lt let cold beat the whites of 
the eggs add two table-spoonfuls of 


sugar, flavor with lemon or vanilla, 
drop or spread it over the pudding 
and slightly brown it m the oven 

Rice Pudding (with raisms) -* 
One quart of new milk, one cupful 
of seeded raisms, two -thirds of a 
cupful of nee , keep it hot in a sauce- 
pan on the back part of the stove 
for two hours, or until the nee is soli 
enough Then add one quart 01 
milk, one cupful of sugar, and, when 
cool enough, two eggs (the yolks ana 
whites beaten separately until they 
are frothy ), a piece of butter the size 
of a walnut, and a very bttle salt. 
Mix carefully, so as not to break the 
nee and bake about half or three- 
quarters of an hour 

Rice Pudding — Take one cupful 
of cold boiled nee the grams broken 
as small as possible half a cupful ot 
butter cut into very small pieces, 
sugar to taste the whites and yolls 
of fiv e eggs, beaten separately, anti 
new milk enough to make a thin 
batter Flavor with lemon or vanilla, 
and bake in a pudding-dish bned 
with puff paste If desired, the 
whites of two eggs may be omitted, 
and when the pudding is cold beat 
them perfectly light and spread them 
over the top Spnnkle a little sugar 
over the pudding and brown it 

An escellent plain nee pudding 
may be made from two quarts of milk 
half a pint of nee and sugar to taste 
Put into a tm pan and bake slowij 
in the oven one hour Currants and 
raisins are very nice, added before 
cooking To be eaten cold 

Rivoh Pudding — Boil % lb of 
ground nee in a pmt and a hall 01 
milk till it is moderately thick 
stir into it a table- spoonful of fresh 
butter and twice that quantity 01 
pounded sugar and leave to r°° l 
beat four eggs well and add them 
take a pot of apneot marmalade 
and cover the bottom of a buttered 
pie-dish with it pour the nee batter 
ov er and bake till set and nicely 
browned 
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Roly-poly Pudding PU D D I N GS, ETC. Sponge-cake Pudding 


Puddings of tins land should be 
baked in dishes standing ui pans o£ 
■water, to prevent the preserve catch- 
ing at the bottom 

Roly-poly Pudding — The pastry 
lor this favorite pudding may bo 
made in three or four ways, accord- 
ing to die degree of richness required 
1 or a superior pudding mi\ I lb of 
flour with ‘a lb of very finely shred 
suet, freed from skin and fibre Add 
a good pinch of salt, an egg, and 
nearly half a pmt of nnlk Roll it 
out three or four times 


cold milk for ten minutes, and then 
stir this into a pmt of milk made hot 
in a double boiler Add a table- 
spoonful of sugar and cook for about 
half an hour At the end of that 
time take Uie semolina from the fire, 
and stir into it a beaten egg and a 
teaspoonful of vanilla or other flavor- 
ing This can then be eaten hot 
with sugar and cream, or it may be 
turned into a mould, wet with cold 
water, and allowed to become thor- 
oughly chilled It will turn out m 
shape Marmalade or jam or stewed 
fruit is an excellent addition to tins 


I or a plainer pudding, mix 5 or 6 
ozs of suet with 1 lb of flour, add a 
pinch of salt, and make a paste by 
stirring in half a pmt of water When 
suet is objected to, mb 6 ozs of butler 
or 6 ozs of sweet dripping into t lb 
of flour, and proceed as before When 
a smaller quantity still of dripping 
is used, the addition of a spoonful of 
balang-powder will help to make the 
pastry light Roll out the pastry to 
a long, thin form, a quarter of an 
inch thick, and of a width to suit the 
size of the saucepan m which it is to 
be boiled Spread over it a layer of 
any kind of jam and be careful that 
it does not reach the edges of the 
pastry Begin at one end, and roll it 
up to fasten the jam inside , moisten 
the edges, and press them securely 
toccthcr Dtp ft cloth in bouing 
water, flour it well, and tie the pud- 
ding tightly m it Plunge it into a 
saucepan of boiling water, at the 
bottom of which a plate has been 
laid to keep the pudding from burn- 
ing, and boil quickly until done 
enough If it is necessary to add 
more water, let it be put in boiling 
Marmalade, syrup sliced lemon and 
sugar, lemon -juice and sugar chop- 
ped apples and currants either sep- 
arately or together may be used in- 
stead of jam for a change Tune 
to boil the pudding, one hour and a 
half to two hours, according to the 
size 

Semolina Pudding —Soak a scant 
half-cupful o! semolina m as much 


Snowden Pudding — Prepare 1 lb 
of sponge-cake batter in the following 
manner, to be baked m a thin sheet 
To I lb of egg3, weighed m the shell, 
put 1 lb of pulverized white sugar 
and xo ozs of flour Flavor with the 
juice and grated nnd of a fine, fresh 
lemon, or, if that is not obtainable, a 
teaspoonful of pure extract of lemon 
When baked, and while hot, spread 
over the cake a layer of some nice 
preserves, strawberry or raspberry- 
jam being especially nice for the pur- 
pose Make it into a roll as neatly 
as possible and strew with powdered 
sugar Serve with sweet sauce 

Sponge Pudding — Bod in a double 
boiler one pint of milk, a half-cupful 
of sugar, and a pinch of salt ftfix 
together a half-cupful each of flour 
and butter, and add to the boiling 
milk to make a stiff batter Remove 
from the fire and when partl> cool 
add the beaten yolks of five eggs, 
then beat the whites of the eggs to a 
froth and add Pour into a buttered 
pudding-dish and place the dish in a 
pan hmf filled with boding water 
Set in a brisk oven and bake from 
thirty to forty-five minutes Serve 
as quickly as possible 

Sponge - cake Pudding — Bake 
sponge-cake batter m a flat, square 
pan so that it will be about an inch 
m thickness when done. Let it cool 
and cut it into pieces about three 




Strawberry Tapioca PUDDINGS* ETC* Tapioca Puddiog 


incliui -qimrc blue ami butter u, 
aud lu> (he pki.u hnek t tluv wire 
before \<»« ijiltl (ln.ni \I i| c *" * cu >* 
laid v tilt (our v , . ikI a quirt »l 
new tuil» t tlvvor and linden (it 
t istc It i> lure nice if joii u v 
almond II »\or m (lie e ike, uul lunmi 
or % mill i in (lie etl t ml l-aj (he 
sheet m i bdanr-di h, u tii u when 
the custard 1 1 [mured over Until it 
will be ue trie full 11 il e hill un 
hour 

Strawberry Tapioca — So ik over- 
night a 1 iri e te tcupful of ( ijuim. i hi 
cold U iter, ill the Itlorilllu' put h »lf 
of it in lit e irtla.nu ire hiking didi 
or in tile porcelain one of i User 
pudding-dish Sprinkle >u < ir over 
the t ipmci , then on this put i <|U ut 
of larrie sut; or, nmt the rut of the 
t ipioui lilt the dish uith w iteT 
vvllich should eover the t ipioc i llnilit 
i qu irter of in inch fJ ike in a 
moderatele hot oven until it looks 
clear Lat cold with ere un or cus- 
tud If not sweet enough add 
more sug ir it table mil in h living 
if it seems too drv more vv iter is 
nettled 

A similar dish m n be made using 
peaches p irttl and sliced inste id of 
strawberries Pineapples p irod uid 
grated are also excellent until tnpioca 

Suet Pudding is made verv light 
bv the use of bre id -crumbs is i 
foundntion Tlic ingredients which 
compose it are three cupfuls of the 
crumbs one cupful of flour with two 
tcaspoonfuls of baking-powder nnsetl 
with it one inti a lnlf cupfuls of 
chopped suet one nnd a half cupfuls 
of nusm-s stoned nnd chopped one 
cupful of molasses one cupful of 
milk with one tcaspoonful of sodn 
dissolved m it one tcaspoonful of 
salt and cinnamon cloves and nut- 
meg to taste Steam or boil three 
hours The quantity of suet and 
rnisins ma> be reduced to one cup- 
ful each if preferred This quantity 
makes sufficient for two desserts for 
five people and a very good vvaj to 
cook it is to divide it into two por- 


tion , putting t uli m * staall store 
w in, vl v.t thc-c. covered m u i 
two c«u/i|e«rtiutrtls af ti tv ill cr and 
tc un folly, three 1 nun 

ll.ev n l«c Kpt fur weeks ajtu 
Miuiiv hi hour tc 1 v it Umnnighlj 
Serve <<n hot phtvs with a hquiu 
uive fin red ctlfu-r with wine or 
vuie^ir or with i bird since male 
is iulhiu x .Mit together **l»>ut a 
t ihlc si'-<mful of butter 111 v pudding 
t * m. rich that this m sitflictenO 
oti tiipful iif imvvi'vred 
the v oil of in U'g, aid when tic 

uid lii imv II ivor witli two kn* 
s|»i<uifitl< of hr mdv iad i hide n 

‘"Hu lire .d crumbs for this pud- 
dim* ru i% lit. jnc|^irt<J * or 1 . 
lieforc ihw iremedvd mil ll t-s a gw* 
pi in to hue stoned raisins nvv * » 
on hand Uorl of this sort ma> 
i Ken lie dune during « period ot * 
forved w mini* 111 (he kitchen, ■>»“ 
cupful of r usms m i\ I>e stoned 
Iifteeii imnufv » he keeping 
lid ew irm vv itvr during the process 

Sweet - potato Pudding ? 

large sweet-potato weighing - ' 

low lb of sag .r, J- lb of butter ont 
gill of sweet erv mi, one gdl of 
w iav or hr mdv one grated nuum.l» 
i ad i little lemon pee! md four egg 
lloil the pomto until thorough!! uoae, 
ill ish up fine nnd while hot md 
sui ar inti butter Set aside to 
while \ou beat the eggs light an« 
idd the seasoning last bine 
pkites with puff paste md P°“ 
tlie mixture Bake in a ,n °d 
but regul irlv he ited oven When 
the puddings ire driven Iron 
fire, cover the top with thinly 
bus of preserved c.lron or quince 
mmn.il ide Strew Uic top 
with granulated white s>ug»r “ n, i 
serve with the addition of a g 
nch milk for each person at tame 

Tapioca Pudding — Take six fable- 
spoonfuls of tapioca, soaked °' cr ” f - 
m i pint of water in the, morning 
scald a quirt of milk, beat the vrh 
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Tapi 003, P uddlD ® ^ _,- Baked APPjf ^[of 
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Dumplings, Lemon PUDDINGS, ETC 


it strew some moist sugar over the 
top a IU ] co ttr wlUl ^ Pinc)l 

s,(ci iecurt| y. to prevent the 
S C5 g? pl,1 t r . ?rid tic m a floured 
cloth Plunge the pudding into boil- 
"8 " at er, and boil for two or three 

puddbng CC ° rdlnS ^ S ‘ ZC ol tllc 

Dumplings, Lemon — Mix G ozs 
of finely snredded beef suet with Vx 
to of grated bread-crumbs or, if pro- 
lerred, 4 ozs of bread crumbs ind 4 
ois of flour Add four table-spoon- 
„ , °r ni01st , sugar, the chopped rind 
n strained juice of a large lemon, 
beaten egg and half a pint of new 
1U J 'Vilen thoroughly unveil di- 
vide the mixture mto half a dozen 
parts Pm each pari into a small 
uuttered cup, fie it m a cloth, and boil 
quickly until it is done enough Sen e 
the dumplings hot Tune to boil 
one hour 

Dumplings, Strawberry — One pint 
°* ? our huh a teaspoonful of salt 
and one teaspoonful of sugar, mix 


Purie 


thoroughly into this one table spoon 
ful of butter, then a heaping teaspoon- 
ful of baking-powder, gradually add 
u well- lie ilcn egg and one cup of 
nnlk, roll out to a half-inch thickness, 
cut m squares, put a few berries in 
the centre of each, roll up, and boil or 
steam about ten minutes Serve with 
struvvberry sauce 

Dumplings, Suet —Slued fine!' 
6 ozs of suet, freed from slun and 
fibre Add to it a tcaspoonful of salt, 
6 ozs of flour, and 2 ozs of bread 
crumbs Mix the dry ingredients 
thoroughly Break two eggs into a 
bowl, beat them well, imv with them 
six fable -spoonfuls of milk, and 
stir all well together Divide the 
mixture into five or six dumplings, 
tic these separately into cloths lightly 
dredged with flour, and boil them 
quickly until done enough If any 
of these dumplings are left they may 
be cut into slices, fried in butter, and 
served a second time Time to bou, 
three-quarters of an hour to one hour, 
according to size 


Pudding Sances See Pudding 

Pudding, Souffld. See Soufflg 

Puff-balls See Chees 

Puff Paste. See Cakes , also Pie 

Pulled n --ad See Breac 

Pumpkin, Cream o£ See Soup; 

Pumpkin Pie. See Pies 

Punches See Beverages , also Ices 

Purge. The purge of any vegetabli 
Jf. Prepared bv sunmennj 
* “1® substance is sufficiently pulp^ 
or soft to be passed through a horse 


hair or tammy sieve In the case of 
meat, it is sometimes necessary to 
beat in a pestle and mortar alter 
simmering The sieve is placed 
bottom upward, over a dish or tin. 
and with a wooden spoon the sub- 
stance is worked through, and what 
passes through is called a purge It 
is sometimes necessary to moisten 
with a little liquor, which facilitates 
the passing of the purge The purge 
of any vegetable stirred mto a clear 
beef stock makes a soup, and gives 
it its characteristic name 

Purge of Game See Game 

of Carnot See Soups Game, 
Chicken. 

of Various Vegetables 

See Vegetables 


See Bread 



Quail, Roast, Boned See Game Quick Waffles 


Queen of Puddings Sec Puddings 

Queen’s Soup See Soups 

Quenelles are force-meats made 
into small balls rolled m flour and 
poached Frequently served in a 
sauce as an entrde also much used 
in soups See Force-meats 

Quick Cake See Cakes 


S unices — The following recipes for 
aug quinces will be found under 
their respective headings as indicated 


Quince Wine 

Custard 

Baked 

Juice 

Pie 

Tart 

Canned 

Marmalade 

Preserved. 


See Beverages 
See Custards 
See Fruits 

See Pies 

See Preserves 


R 


Rabbits —-The following recipes for 
cooking rabbits will be found under 
their respective headings as indicated 
Rabbit, Force-meat for 

See Force-meats 
& la Cr£ole See Game 

h la Minute 
a la Tartare 
Barbecued 
Fned 
Marinaded 
Matelote of 


Ragout Force-meats 

See Force-meats 


Railroad Cake. 
Raism Cake. 
Raism Pudding 
Raism Souffld 
Ramekins, Fish 


See Cakes 
See Cakes 
See Puddings 
See Soufflds 
See Fish 


Ragout —Strictly speaking, a ra- 
gout Is a rich, highly flavored sauce 
made with mushrooms, truffles sweet- 
Weads queneUes stewed vegetables 
em and used as a garnish for entries 
or removes Ordinarily however a 
ragout is simply understood to mean 
any highly flavored preparation of 
meat or fish, poultry or game See 
Beef , Game , Mutton , Veal 


at 


Ramekins of Cheese See Cheese 

Raspberries — The following reapes 
calling for raspberries will be found 
under their respective headings as 
indicated 

Raspberry Cordial See Beverages 
Royal 
Sherbet 
Vinegar 
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Raspberries 


RICE 


Rockasi 


Raspbenv Suort-cahc Sue Cakes 

.. Cream Sc-. Cteaiu* 

- Costard. Sec CuS-mts 

.. Fool 

.. Tn£e. 

« Biscuits. __ See Fruits. 

~ Campo.e of. .. 

- Iced - 

— Meringue 

m FIjmrrS'v 

See Fruits , also JelLes. 
.. Ice. See Ices 

~ Ice-cream. - 

— Mousse 

~ Vinegar. See Pickles. 

— Pie. See Pcs. 

« Fart. 

— Jam See Preserves 

*. Preserved, 

— Strain. 

- Bauer Pi.dc.ng 

See Puddings. 
— Jam Pudding — 

Ra~igoce Salad. See Salads. 

Redbuds m Jelly See Game. 

Rediisa Jelly. See Fish 


Rib oca JeJy 


See J~k=- 


Rice. — The fo Jo nrg r tapes if 
cooks'" g nee mil be f ound usds* ujff 
respective heuairgs as ln&m ei 
lice Bre-d See Bream 

.. Gndule Cah.es. 

.. JVIaSns. - 

.. Pancakes. - 

. Uafies. - 

. Cake See Cakes- 

Custard. See C — st-itus- 

„ and Cneese Fnueis 

SeeFnaem. 
Tart. See Piss, 

ilenngue. See P-cdmgi 

PudtLng — _ 

„ and Anp e SounJe. See Sou — es. 
„ Soup See ^P 3 - 

.. and ilusnroom Sre k egemi-S=- 
„ and Orcra _ — 

_ Cassero.e cl. - 

.. Creo’e. - 

.. Cvmed and Tomatoes. ~ 

. llaca-oni- - 

.. Risotto. - 

Sa*v*y. — 

Timbale of — 

.. Turkish Fash.cn. - 


Red-pepper Catsup. See Pickles. 

Red Snapper See Fish. 

Reed-buds and Potatoes. 

See Game 

Remonlads Dressing See Salacs. 

Rhubarb — The 'odoving recipes for 
cooking rhubarb —ill be sound under 
trexr respeco-e esa dings as indicated 
Rhubarb Fritters. See Frners- 
** R*" See Pies. 

- Tart. 

— Tarao-eis. „ 

~ and Oranges Marmalade. 

See Preserves. 

- Sauce See Sauces. 

- in Syrup. See VegeiaKes. 

- Speed. .. 

— S e— ed „ 

— Tapioca. _ 

Ribbon Cake. See Cakes. 


Rissoles. — Rtsso’es a*e comncorf 
of savo*y mince os any kind enckssd 
In pastry and fired, ice y cay he 
served — 5th gravy or they rav be 
sen. up d-y on a neatly folded naprtn- 
The lane* is ice more usual mann er. 
They are clr edy useful as furzusbmg a 
converuent and elegant mode of usmg 
the remains of co'd cressed meat, 
game or £sh Barnes, if frea xasiena 
of being caked, will become rxsso es. 
Risso’es shojld be tro*o-gnIy cram' 
ed com lat either on a sieve cr on 
fc’otesg-paper beTo-e being sem -o 
table. The diffe-ecce tevveen a tsb- 
so’e and a crcxjuetie is tn3t a rissc* 
is fried m pastrv a coquette is egged, 
breaded, and fred. See Beet ; Game, 
Veal 

Risotto. See R-ee 

Rr-oli Pudding S=e Pudcmgs- 
Rooicssh. See Fisa. 


Rolls, Hot 


ROUX 


Rye Drops 


Rolls, Hot See Bread 

Roly-poly Pudding See Puddings 

Roman Punch. See Ices 

Rough-and-ready See Pickles 

Roulade of Veal Sec Veal 

Roux is simply a mixture of flour 
and butter, which, when baked, is 
used for thickening soups and gravies 
It is frequently spoken of as a brown 
or white thickening , it should be kept 
m a covered jar, and will remain good 
for months A teaspoonful is suffi- 
cient to thicken a pint of gravy See 
also Gravies and Thickenings 



with the stock, taking it off the fire 
to keep it from lumping 

Roux, White. — Dissolve i lb of 
fresh butter m a saucepan over a 
slow fire, skim it thoroughly, and 
pour the pure, oily part into a clean 
saucepan, leaving behind the thick 
curd at the bottom Stir into it very 
gradually X lb of well - dried flour 
and stir it over a very gentle fire till 
it is thoroughly baked but not at all 
browned The more slowly it is done 
the better, but care must be taken 
that it does not acquire the least 
color Put it into a small jar for use , 


it will keepforsome tune Ateaspoon 
ful will thicken half a pint of gravy 

Royal Biscuit 

See Bread 

Rum Ice 

See Ices 

Rum Omelet 

See Eggs 

Rusk. 

See Bread 

Russian Jellies 

See Jellies 

Russian Salad 

See Salads 

Russian Sauce 

See Sauces 

Russian Soup 

See Soujis 

Rye Bread 

See Bread 

Rye Drops, 

Seo Bread 


Sage is a plant much used in cook- 
ery for stuffings and sauces , it is sup- 
posed to assist digestion Red sage is 
the best and green sage the ne\t best 
i lie iollou mg recipes in which sage is 
used will be found under their respec- 
ts e headings as indicated 


S 

Sage and Onion Stuffing 

See Force-meats 
Onion and Apple 
Stuffing 

and Onion Gravy See Gravies. 
Sago Soup Sec Soups 


SALADS 

VEGETABLE AND FRUIT SALADS, AND SALAD DRESSINGS 


A salad well prepared is a charm- 
ing compound and when taken w ith 
oil, verv wholesome attractive and 
agreeable, badly prepared, it is an 
abomination A Spanish prov erb says 
that four persons are needed to make a 
good salad — a spendthrift to throw in 
the oil a nnser to drop in the vinegar 
a lawyer to administer the seasoning, 
and a madman to stir the whole 
together Lettuce is generally sup- 
posed to form the foundation of a 
salad but there are few fresh vege- 
tables that may not be used , and on 
the continent of Europe every known 
vegetable is when plainly dressed, 
used cold for salads, and cold meat 
fish and game are served in the 
same way Among the vegetables 
appropriate for salads may be named 
asparagus beets celery, cucum- 
bers, chervil cauliflowers dandelion 
leaves endive French beans, lettuces 
of all kinds lentils mustard and 
cress mint onions parsley potatoes 
radishes sliallots sorrel tarragon' 
tomatoes beans and water- cress 
inree or four rules must be closely 
observed if the salad is to be a suc- 
cess First, the vegetables rnust 
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be young, freshly cut, in season 
and in good condition, and should 
be kept m a cool damp place 
Secondly, the vegetables should not 
be allowed to he long in water If 
withered they may be put in for a 
short time to render them a little 
ensp but if fresh, they should be 
simply rinsed through the water 
and dned immediately Thirdly — 
and this point requires most careful 
attention — the vegetables must be 
rendered perfectly dry after washing 
The best way of domg this is to 
dram the salad and shake it first 
m a colander, then in a clean napkin 
held by the comers and shaken light- 
ly till the salad is dry Fourthly, 
cut the salad with a silver knife, or 
tear it in shreds, do not prepare it 
until a short time before it is wanted 
and on no account mix the salad 
dressing with it until the last moment 
It is a very usual and excellent plan 
to pour the liquid into the bottom 
of the bowl, lay the shred vegetables 
upon it and mix the salad at table 
A wooden fork and spoon are the 
best for this purpose Salads may 
be garnished in various ways, and 



Salad Dressing without Oil SALADS 


Mayonnaise Dressing 


iifnril unpit, opportunity for tile 
dl-pl IV of trlistu. I isU Boiled beet- 
root cut lllto slices bt imped into 
f mci sh ijx.s or cut into trellis work 
elited cucumbers olives, bird boiled 
i„gs cut m(o qu triers or rings rid 
islus nasturtium le ives ind llov ers 
in in ty ill be used When these 
iro irr'tiH'cd t istefullv the “-at id 
pn suits i \ct\ itlricuve ip[)e ir nice 
Of course) the g iriutiire must not 
e tlUridv ludo the sat id 

Salad Dressing without Oil — 
Mi\ i te isiMonful of salt mil It tlf 
i le isponnlul of white |K.p|x.r with 
three table sjjoonluls of thick sour 
ere mi licit well ollil uld i tiihle- 
s|xxm{ul of vuicg lr If liked the 
nud of < f esh lemon m it be rubbed 
upon sue' ir mil dissolved in the tin- 
t e »r before it is mixed with the ere un 
Vnother wav -—Rub the yolks of 
two h iril boiled eggs till smooth 
\dd a spoonful of mixed mustard, i 
ipurtcr of i tcispoonful of white 
pepper Inlf a salt sitoemful of salt, 
i pi nell of cayenne md two tublc- 
sjxMinfuls of thick ere ini When 
ill these ingredients ire thoroughly 
mixed add very grulu illy as much 
i meg ir us will milcc the sauce of 
ihe consistency of cream 

Boiled Salad Dressing — To four 
well beaten eggs stir a pint of vinegar, 
two teaspoonfuls of sugar, a tcaspoon- 
ful of mustard salt and paprika to 
taste Turn all the ingredients into 
sn igate or porcclain-hned saucepan, 
ind stir over the fixe until the boiling- 
point is reached Add two tcaspoon- 
fuls of butter, and beat until it is 
thoroughly incorporated When cold, 
turn into a preserve jar and set in the 
refrigerator 

Cream Salad Dressing —To two 
well-beaten eggs add one teaspoonful 
of sugar, one-quarter of a spoonful of 
salt and mustard, and then three 
table spoonfuls of vinegar and one 
of cream Cook the mixture m a 
double boiler, stirring it till it thickens 
Use cream Om) and use 


French Salad Dressing — Rub the 
tnstde of a sin ill bowl with i clove of 
g irhc Put into the sal id spoon u 
sail sjioonful of s dt, half us much 
pepper mil fill the spoon with oil 
With the fork stir ill together, and 
turn into the bowl Add five spoon- 
fuls more of oit md two generous 
sjxxuifuls of viuegir Mi\ all to- 
gether and pour over the salad 

Mayonnaise Dressing — Every- 
thing to lie used in its preparation 
must Ik. thoroughly chilled Leave 
m the ice box for an hour n deep 
soup-plate, two eggs, and the bottles 
of salad oil and vuiegir When 
v ou ire re uly to nux the dressing, 
put the egg yolks, drained from 
every drop of the whites into the 
cold soup - pi itc, and squeeze upon 
them a few drops of lemon- juice 
With a silver fork stir the yolks, 
and at the same tune drop upon them 
a teaspoonful of oil As the egg 
thickcais you may add the oil in 
1 irgcr quantities, until you have 
pul m a pint When about half 
the pint is used, stir into the dressing 
a pmch of mustard a dash of papnka, 
and the amount of vinegar needed to 
give the fluvor desired The vinegar 
will thin the mixture, but the re- 
mainder of the salad oil wall bring 
it again to its former thick condi- 
tion 

Another way — Chill the yolk of a 
raw egg on ice, then put the yolk 
on a very cold plate, and add a little 
salt, a dash of cayenne, and a gill of 
olive oil, drop by drop, stimng con- 
stantly in the same direction , when 
it forms a cream add a teaspoonful 
of r ronch mustard and a table-spoon- 
ful of cider vinegar , stir all the time 
to keep from curdling Lemon-juice 
or tarragon vinegar may be used 
instead of the cider vinegar The 
mustard is frequently omitted 

Another way — Fill a bowl with 
ice-water and let stand ien minutes 
empty it, and break in the yolks of 
two raw eggs, beat until creamy, 
add a teaspoonful of salt, half as 
much pepper, and a table-spoonful 





Mayonnaise, Swiss 


SALADS 


Assorted Salad 


of oil , beat until Uncle, and add gradu- 
ally half u pint of oil, tlnn with two 
table-spoonfuls of sharp vincg ir, 
pouring a few drops at a time flu. 
beating should be done regularly 
from right to left, and the dressing 
should be i nch cream color when 
done 

Another way — Have ingredients 
and utensils very cold Put the 
yolks of two eggs in a bowl and 
‘•quecze upon them a teaspoonful 
of lemon- juice WiUi a silver fork 
stir wiUi i rotary motion, and as 
soon as Uie lemon-juice is blended 
wiUi the y oiks begin to pour in salad 
od — a teaspoonful at a time at first 

then, as the dressing thickens, 
in larger quantities When a cup 
and a half of oil has been used, add 
two table-spoonfuls of vinegar, a 
te ispoonful of salt, a quarter of a 
teaspoonful of French mustard, and 
a licapmg salt-spoonful of papnka 
This will thin the dressing a ht- 
Ue Now stir m gradually half a 
cupful more of Uie od, and set 
the mayonnaise on the ice unld 
Wanted 


Mayonnaise, Swiss —Make a good 
mayonnaise in the ordinary style 
If you have a cupful of the dressing 
have ready two rather large pota- 
toes boded until tender Put these 
through a vegetable - press or beat 
them fine and light with a fork 
Whip these into the mayonnaise 
taking care that the whole is thorough- 
ly blended, and that there are no hard 
lumps in the potato Season to 
taste with salt and pepper and if 
vou like a few drops of onion-juice 
Just before serving beat the white 
of Uie egg very light and stir it quickly 
into the dressing Tins is excellent 
on a salad of vegetables fish or meat 
tt is improved by Uie addition of one 
or two good-sized raw tomatoes peel- 
ed and cut into small pieces As a 
matter of course, this is a very heavy 
dressing not suitable for green sal- 
and when served witii cold meat 

ofa side a d«b bUttCr ** Place 


RcmouIa.de Dressing — Mash the 
hard-boiled yolks of three eggs until 
IierfecUy smooth, then udd a raw 
yolk, and work with a spoon, add 
hulf a teaspoonful of salt, n pinch 
of cayenne, and a gill of od, drop 
by drop, stirring rapidly , then add a 
table-spoonful of vinegar gradually, 
mix well, and use 

Apple Salad — Cut small, round 
slices from the tops of six nice King 
apples, hollow them out, making the 
pieces as large as possible Do not 
spoil the shapes of the apples Cut 
the scoopmgs in small squares and 
put them m a bowl Cut, also the 
same size, Uie same quantity of white 
celery hearts and English nuts Have 
half a pint of mayonnaise Mix it 
with the salad, and finish with quarter 
of a pint of whipped cream. Mix 
gently, and serve in Uie apples 

Another way —Apple salad is 
made with firm, tart apples, which 
should not be prepared until a short 
time before it is to be served Peel 
and cut Uie apples into tiny cubes, and 
to each cupful of the apple dice add a 
cupful and a half of celery, also cut 
fine Stir ligliUy together and im- 
mediately pour over all a Uuck may- 
onnaise dressing The salad may be 
garnished wiUi the green leav es of the 
celery 

Asparagus Salad — Boiled aspara- 
gus is frequently served cold with a 
plain French salad dressing 

Assorted Salad — Cut all the white, 
tender part of one bunch of celery in 
pieces half an inch long add to it all 
the small white leaves Wash the sal- 
ad in plenty of cold water, then put it 
in ice-water one hour before using, so 
as to have it very crisp Parboil for 
two hours two bunches of red beets, 
drain, and hake them for one hour 
Peel and when cold slice them thin 
Drain the salad in a salad-basket or in 
a clean towel, not squeezing it Add 
the beets to it, then pour French salad 
dressing over the salad stir genUy 
with two forks 1 ~“rve 


Banana Salad 


SALADS 


Celery-and-apple Salad 


Banana Salad —A strip of the peel 
of a large and perfect banana may be 
turned back, and most of the pulp care- 
fully scooped out The short, thick 
variety of banana, in either red or yel- 
low, is the best for this purpose To 
fill the space left by the removal of the 
pulp, prepare a mixture of thinly sliced 
banana, shredded orange or grape- 
fruit, seeded and peeled white grapes, 
and a few kernels of English walnuts 
or pecans in small pieces In their 
season, stoned cherries may be added 
All must first be mixedhn a bowl with 
a generous supply of dressing, and 
after the yellow cases are filled with 
the salad, each must be laid on lettuce 
leaves These, like the apples, must 
be prepared a short time before using 
Either a mayonnaise or a good boiled 
dressing may be used 

Bean Salad — Yellow wax-beans 
cooked until tender, cooled, and laid 
in French dressing for an hour before 
dinner, may be made into a delicious 
salad by chilling them, arranging 
them on a round platter on lettuce, 
and putting a mould of mayonnaise 
in the centre This is made by pre- 
paring it half a day before it is need- 
ed, by setting a small cupful of gela- 
tine m a mould If this is too much 
trouble the stiff mayonnaise alone 
may be piled in the centre with a 
heart of lettuce 

Beet Salad — To some nicely boiled 
and well-sliced beets lay alternate row s 
of fresh onion also sliced, and pour 
over them any salad sauce, or simply 
oil and vinegar if preferred Garnish 
with curled parsley Instead of raw 
onions cold boiled ones may be used, 
together w »th slices of egg, hard boiled 

Bohemia Salad —Yolk of one or 
tw o raw eggs, one or tw o 3 oung onions 
or leeks, three table-spoonfuls of sal- 
ad oil, one table-spoonful of \inegar 
some lettuce and slices of beet root 
salt and mustard Take the yolk of 
one 'or two raw eggs according to the 
size of the salad v ou require be it them 
up well, add a hide s ill and must ird. 


and chop up one or two young onions 
°5j e ® ks a ^o«t the size of grass, then 
add the salad oil and the vinegar, and 
beat the whole up into a thick sauce 
Cut in the salad, and put tlnn slices of 
beet-root at the top Spnnkle a little 
salt over it, and do not stir it up till the 
moment you use it 

Cabbage-and-celery Salad (a South- 
ern. dish) —Shred cabbage very fine 
and cut celery into small dice, mix 
well together and sprinkle with salt 
and pepper Put one gill of vinegar 
into a saucepan and stir in a well- 
beaten egg Stir over a hot fire till is 
thick as cream, add a salt-spoonful of 
mixed mustard, a table-spoonfitl of 
olive oil, and a teaspoonful of sugar 
Beat w ell together, and when cold pour 
on the cabbage and celeiy 

Cabbage Salad — One head of cab- 
bage chopped fine, three eggs, six 
table -spoonfuls of cream, three ti- 
ble-spoonfuls of melted butter half 1 
teaspoonful of black pepper, one lea- 
spoonful of salt two table-spoonfuls 
of mixed mustard one cupful of cider 
vinegar Stir together all the ingredi- 
ents of the dressing but the cream and 
let them cook over the fire until they 
come to a boil then set the dressing 
aside to cool when the cream is to be 
added and the whole poured over the 
cabbage 

Cauliflower Salad — Boil a head of 
cauliflower, throw m cold water until 
wanted then tear apart, dry on a soft 
towel put m a salad bowl, pour over 
a teacupful of mayonnaise garnish 
with lettuce leaves and migs of hard- 
boiled eggs Serve immediately 

Celery - and - apple Salad — To two 
cupfuls of crisp white celerv cut into 
half-inch lengths, uld 1 cup of firm 
tart apples cut into tmv squares 
Mix thoroughly together, uni cover 
with a m iv 01111 use dressing The 
dressing must be 111 ide before the 
sal id, so til it it 111 iv be jioured over 
apple and celerv is soon is thev are 
mixed, as the ipple will become dis- 


Celety-and-radish Salad SALADS 


Cold Slaw 


colored if allowed to stand exposed to 
the air 

Celery -and -radish Salad — Cut 
cnsp, well-blanched celery into half- 
mch lengths and heap it in a salad- 
bowL Border it with small, half-peeled 
radishes, and cover with a maj onnaise 
dressing 

Cherry Salad — They are stoned, 
laid on lettuce, sprinkled with pow- 
dered parslev, and French dressing 
is poured over, and the whole is al- 
lowed to stand, for a while, when 
the juice is turned out and poured 
over the second tune Tune, fifteen 
minutes 

Chestnut Salad — Shell a pint of 
the large Spanish or Italian chest- 
nuts rejecting all that are hard or 
shrivelled, and put the kernels over 
the fire in enough boding water to 
cover them Cook them half an 
hour, or until the skins slip off read- 
ily, as with scalded almonds Take 
them from the saucepan and as 
soon as the} are cool enough to 
handle, remove the skins This may 
be done with the help of a fruit-knife 
or penknife and the skins will come 
off rcadilj Yrrange the peeled chest- 
nuts on crisp lettuce leaves pour 
over them a French dressing and 
serve verj cold 

Chicken Salad — The chickens 
should be well fatted of medium sice 
and the flesh delicate and white Cook 
them in the morning using the water 
tlicj were boiled in for soup omitting 
ill se isomng until the fowls hav e been 
taken out When cntin.lv cold cut 
into sin dl pieces and place in a cool 
<lr\ cell ir until wanted ff the me it 
inclines to drv throw over it a cle in 
el< 111 shghtlv d impelled in cold water 
r ike the finest white* t heads of cel- 
cn have both the celerv and chicken 
in puces about in inch long mil b df 
is thick When te id} put tile cchrv 
between cle 1U sweet cloths to III ike 
it perfeeilv drv itul then prepare vour 
'“O in, ii tedious To i pair of 


chickens allow three-quarters of a 
bottle of the freshest, sweetest salad 
oil, two scant table-spoonfuls of the 
best mustard the yolks of two raw 
eggs, and of ten or twelve hard-boiled 
ones The eggs should bod vigorous- 
ly at least ten minutes longer wall 
not hurt them cool them by plunging 
into cold water, and remove the shells 
Break the raw eggs dropping the 
yolks into a large dish, and stir the 
same way for about ten minutes then 
slow ly add the mustard , mix it m 
well then add a teaspoonful of the 
best vinegar, and when this is incor- 
porated, add the oil, a drop at a tune, 
stirnng it all the while and alwavs 
the same way Into the hard-boiled 
yolks, which have been well smoothed 
and mashed, mix lightly about a tea- 
cupful of vinegar, and pour slowly 
into the first preparation, mixing as 
lightly as possible with a fork Sea- 
son the chicken and celery with salt 
and pepper to taste and pour on the 
dressing It should not be allowed 
to stand long after mixing In cold 
weather if set where it is too cold, the 
ingredients of the mixture will sep- 
arate and ruin it 

Cold Slaw — • Select the finest 
heads of bleached cabbage Cut up 
enough to fill a large v egctable-disli 
shave very fine Boil four eggs till 
hard mix the j oiks smoothly with a 
little cold water mil gradually add 
to them a cupful of sweet cream 
two table spoonfuls of mixed mustard 
one heaping table-spoonful of sugar 
a teaspoonful of salt lb of butter 
and a little pepper if vou choose, 
PI tee all these ingredients mixed 
together in a small stew pan over the 
fire Put the cabbage m the dish in 
which it is to he served Let the 
sauce come to a boil pour it hot over 
the cibbage uul lastl} add half > 
te icupful of good vinegar It mt\ 
not be irrelevant to rertl irk th it tile 
term " cold soineumes append'd to 
' si iw !i »s no reference to the di >h 
being served up hot or cold but 
is__ onlv an Cm h-di corruption of 
fCohl the German n ime for cabb igv 


Cress-and-Celery Salad SALADS 


Grape-fruit Salad 


Cold slaw merely signifies cabbage halve a dozen 
salad 


Cress - and - celery Salad — Take 
equal parts of cress and cut up cel 
erv stalks, put m a salad-bowl, sprin- 
kle with minced sweet herbs, pour 
French dressing over it, and serve 
very cold 

Cucumber Salad — Cut a slice from 
a cucumber, and scoop out the inside, 
cut bits of tomato m similar size and 
mis. the two with French dressing 
Return to the shell, and put each 
cucumber on a plate by itself, on 
lettuce Small round balls of cream- 
cheese are nice with this 

Dandelion Salad — Wash and pick 
over carefully a quantity of dande- 
lions, let stand in cold water several 
hours , drain and shake dry put them 
in a salad-bowl, sprinkle with salad 
herbs, and pour a plain salad dressing 
over 

Dr Kitchener's Cooked Salad — 
Arrange m a tasty way, in the centre 
of a deep dish, a pile of cold cauli- 
flower, delicate cabbage, asparagus- 
tops, sea -kale green pease kidnev- 
beans artichoke bottoms, or whatever 
happens to be in season A variety 
is advantageous When mcelv pack- 
ed together pour over the whole a 
French salad dressing and have a 
table-spoonful of capers pickled nas 
turtium buds or chopped gherkins 
thrown into it As a final decora- 
tion, shred very finely over the sur- 
face a few fresh leaves of lettuce so 
as to conceal what lies beneath them 
Cold fowl or game cold roasl veal or 
other meat, crab, lobster, or any kind 
of cold fish may also be used in tins 
salad 

Fish Salads See Fisb 

Fruit Salad — Divide one large 
orange and two mandarins into 
carpels, slice two bananas shred a 
small pineapple, peel and seed two 
dozen Malaga grapes, and shell and 
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English walnuts 
Heap all upon ensp, delicate leaves 
from the heart of lettuce and pour 
over them a mayonnaise dressing 
Serve very cold, almost frapp£ 

Fruit Salad {with whipped cream) 
— Select the smallest pineapples cut 
them one-third from the top and scoop 
them out almost entirely Peel three 
nectarine oranges remove all the thin 
skins and with a sharp knife cut them 
in small pieces Peel and cut in small 
slices four red bananas, and do the 
same with four peaches Peel and 
take out the seeds of 2 lbs of hot- 
house grapes Put all these fruits m 
a bowl Squeeze the juice of two 
large oranges in another bowl and 
add to it JS lb of powdered sugar, one- 
half pint of maraschino one gill of 
brandy three table-spoonfuls of finely 
cracked ice mix well Fill up each 
pineapple with the fruits and pour 
over the dressing reserving a few 
grapes to decorate the cream Beat 
very stiff one quart and a pint of good 
fresh cream When stiff add to it J5 
lb of powdered sugar and one gill of 
maraschino mix gently Put the 
cream in a high round fruit-dish anti 
put the remaining grapes around the 
cream Procure some fresh moss and 
put it in plenty of cold water the pre- 
vious day to make it verv green 
When ready to dress the fruit shake 
the moss m a napkin and then ar- 
range it on a round tnv Place the 
pineapples around the bowl of cream 
and serve very cold 

Grape-fruit Salad — The small in 
ferior grape-fruit cannot be used for 
this purpose Instead select the larg 
cst and finest vou can find One big 
grape-fruit will serve three or four 
people Peel it carcfullj and divide 
ft into carpels removing the seeds 
and everv particle of the thick white 
skm A fragment of this hitter cover- 
ing mav spoil the dish for the one to 
whose share the distasteful morsel 
falls Arrange the sections of fruit 
upon lettuce and pour over all i 
French dressing Like everj other 


Green-pepper Salad 


SALADS 


Merveilie Salad 


salad, this should be thoroughly chill- 
ed before it is served 

Green -pepper Salad — They are 
selected as large as possible, and as 
shapely Then the pointed ends arc 
cut off and the seeds taken out and i 
mixture of shredded cabbage and cel- 
ery, or cabbage alone, with a stiff 
mayonnaise, is put in, the cabbage 
showing at the top and a bed of 
lettuce hearts is arranged for them, 
the light and dark green contrasting 
prettily 

Ham Salad — Take I lb of lean, 
cold boiled ham, and cut fine Chop 
half as much celery and mn with the 
ham, put in a salad-bowl, pour over 
half a pint of mayonnaise and gar- 
nish with rings of liard-boiled eggs 

Italian Salad — Italian salads com- 
prise ev ery v anety of v cgctablcs, cook- 
ed or raw, and meat or fish, though it 
must not be supposed that the differ- 
ent ingredients are heaped together 
without due regard to harmony We 
give here one of the best salads Slice 
a couple of cold potatoes and the half 
of a beet-root, and mix them with some 
boiled celery and Brussels sprouts 
Season with vinegar or tartar sauce 
Add any cold meat m small pieces 
and ierv e as soon as mixed Place the 
meat lightly in the bowl and throw 
the salad mixture over Crown the 
whole with stoned olives 

Lent Salad — Fill the bottom of a 
salad-dish with ensp lettuce leaves 
Cut cold boiled or baked fish into 
pieces and fill the dish with it pour 
over a pint of mayonnaise dressing 
Chop the coral of a lobster very fine 
spnnkle it over the salad Garnish 
with nngs of hard-boiled eggs, and 
serve very cold 

Lettuce is undoubtedly the queen 
of salads Use the tender leaves only 
and put them m cold water twenty 
minutes to make them ensp Drain in 
a colander and toss in a napkin un- 
till thoroughly dry The plain French 


dressing is best, but some prefer to add 
chopped herbs w hen mixing the salad 
with the dressing All varieties ol 
lettuce are prepared in the same way 

Lobster Salad, See Fish 

Mixed Salad — Boil eggs hard , 
chop up separately the yolks and the 
whites into a coarse powder Grate 
a quantitv of hung beef cut filleted 
anchovies or Dutch herrings into 
strips In the middle of the dish make 
a compact heap of blanched lettuce 
hearts Surround this with a circle ot 
water cress or other dark or bnght- 
green salad Ivext to this strew a cir- 
cle of powdered cgg-yolk, then of the 
whites, then of the beef Make an 
outer circle of w lialev er salad y ou hav e 
that is freshest and most convenient 
cut up small Decorate the central 
heap with the stnps of herring or an- 
chovy, and garnish the outer rim ot 
tlie dish w ith a few patches of pickled 
red cabbage and chopped parsley 
or chives, placed alternately round 
its circumference Serv e mayonnaise 
sauce or salad mixture in a separate 
boat This medley salad may be 
greatly varied as season and circum- 
stances render convenient. 

Merveilie Salad — Divide one nice 
head of white lettuce into four parts 
Cut from each part a small heart, to be 
placed on top of each corner of the pre- 
pared salad Shred all the remain- 
ing white leaves Remove the stems 
of a white chicory, using only the ten- 
der part Divide one romaine salad 
into four parts Chop finely one large 
cooked and cold beet and pour over 
it one tn ble-spoonf ul of wine vinegar 
Add three table -spoonfuls of finely 
chopped white celery Place all tne 
leaves for the salad in a bowl ot ice- 
water for half an hour before using i 
While these are cooling chop finely 
one hard-boiled egg Cut four an- 
chovies into very small pieces fJrai 
the salad m a salad-basket or dry be- 
tween the folds of a clean towel Ar- 
range them artisticallyinasalad-bowi, 

and over the leav es spread first tne 



Orange Salad 


SALADS 


Ravigote Salad 


chopped licet and egg tlicn the m- 
clioucs md finish with hall i tablc- 
spoontut of parsley eliopped fine, dis 
tnbiitcd ibout it When re idy to scree, 
pour over the s il id i French dressing, 
ind mi v gently by lilting the le v\es 
here vnd there vv itli the sul id fork 

Orange Salad — Peel three or four 
good or inges tree them troin the 
white shin, md cut them into slices 
ol about i q»» *rter ot an inch in thick- 
ness Arrange them neatly m a 
compote dish strew 3 o is ot finely 
powdered sugar over them, and pour 
upon them a vv ineglasstul ot sherrj, 

1 w ineglasstul ot brand j, and an- 
other of rum or vvlnslrey Curafoa 
or maraschino mnv lie used instead 
of the above mixture, if prcfcrrctl 
\I111y persons find no wuie so agree- 
able in an orange salad as port This 
dish should if possible, be made some 
tune before it is wanted 

Oyster Salad Sec Pish 

Pea Salad — Remove the centre 
from tomatoes Chop fine a few 
sprigs of parsley with a slice of onion 
and mix them with a large cupful of 
cooked pease, fill the tomatoes, and 
put on the top of each one a spoonful of 
mayonnaise dressing Chopped cu- 
cumber or celery may be used with 
pease The stufTed tomato should be 
served on a lettuce leaf 

Peanut Salad —Shell the nuts, 
which must be fresh and thoroughly 
roasted and remove the brown skms 
just before serving arrange them on 
a bed of white and tender oscarole 
chicory or small white lettuce leaves 
dress the salad with a plain French 
salad dressing The salad must be 
eaten as soon as it is dressed, or it 
will lose its crispness and flavor 

Pineapple Salad —This is one of 
the best of all the fruit salads served 
either during the meal erase sweet 
course at the end, both of which forms 
are suggested For the first pick 
up the pineapple in rather large bits 


and put m a glass dish, and put 
strawberries over the top Cover 
with French dressing, and stand 
tin. dish on a platter on which is a 
quantity of broken icc Or to vary 
the salad, prepare us above, but 
puss mayonnaise with it, besides the 
dressing To turn this into a 3\veet 
dish, and yet keep its salad form, 
prepare the pineapple and cover it 
with powdered sugar and sprinkle 
it with the juice of a lemon When 
ready to serve, put maraschino cher- 
ries over the top, and pour the juice 
ov er all , serve m the ice-bed as before 

Potato Salad — Peel and boil six 
potatoes, and set aside to cool When 
cold cut into slices and mix with 
the potatoes two onions minced very 
small, and a table-spoonful of minced 
parsley Pour a French dressing 
over the salad tossing and stirring 
gently, that the potatoes may become 
coated with the dressing Set in a 
cold place until wanted The German 
potatoes which can be bought in any 
r delicatessen ” store are best for 
salads, as the slices keep their shape 
better American potatoes are meal- 
ier and are apt to crumble 

Ravigote Salad — Clean two large 
heads of white lettuce, remove the 
stems of the large leaves, cut the 
leaves in four pieces Keep the heart 
large enough to be cut in four pieces 
Wash in ice-water, and dram in the 
salad - basket or shake gently in a 
clean towel, taking care not to bruise 
the leaves Peel and slice thin two 
cucumbers of medium size, and put 
in a bowl with one teaspoonful of salt 
and a few lumps of ice for two hours 
before using When ready, drain in 
colander and wipe lightly with a towel 
Prepared in this way cucumbers are 
easy to digest Peel and slice the 
largest radishes of a bunch Keep 
the smaller ones whole and trim them 
prettily to decorate the salad Leave 
in jee- water until ready to use Cut 
in thin slices one-half pint of cold, 
boiled potatoes cut in thin strips two 
inches long fi lb of cold, lean, cooked 




Russian Salad 


SALADS 


Turnip-top Salad 


ham, and Y\ lb of cold smoked tongue 
Arrange all in a salad-bowl, putting 
the nicest pieces on top Set m 
ice -box until tune to sene if ike 
and keep cold the following dressing 
Crush in a bowl the yolks of three 
hard-boded eggs and also the yolk of 
a raw one Add slowly four table- 
spoonfuls of olive oil stirring to a 
smooth paste Add one te tspoonful 
of dry mustard Mix well with this 
one small green onion, one table- 
spoonful of gherkins one table-spoon- 
ful of parsley , all chopped fine, one 
clove of garlic, one teaspoonful of salt 
one salt-spoonful of white pepper At 
the last stir in two table-spoonfuls of 
tarragon v inegar Pour the dressing 
ov er the salad hen ready to serv e 

remove the garlic dove The salad 
must only be stirred at the table 
\ny cold roast meat may be used 
instead of the ham and tongue, mak- 
ing the salad a very palatable one, 
and also quite inexpensive 

Russian Salad — Cut some carrots, 
turnips parsnips and beet-root into 
strips with a scoop Add if liked, 
other vegetables, such as asparagus, 
pease French beans gherkins capers 
scraped horseradish etc Put the veg- 
etables m a salad-dish in lay ers sea- 
son each laver with mavonnaise or 
tartar sauce and gradual!} dimin- 
ish the size of the layers till the 
salad comes to a point Ornament 
with a border of aspic jell} picked 
prawns, olives or gherkins and gar- 
nish the surface with small balls of 
caviare 

Spanish Salad — Peel and slice 
four medium-sized tomatoes and seed 
and shred fine one small green pepper 
Arrange these on lettuce leaves in a 
salad-bowl stone and slice a dozen 
olives and mix them through the 
salad Have all ice-cold "Make a 
French dressing adding to it a tea- 
spoonful of minced chives or a dozen 
drops of onion-juice and pour this 
over the salad about five minutes 
before it is to be eaten Mix it well 
with the salad before serving 


Spinach Salad. — Tike a quart of 
>oung, tender spinach leaves, put in 
a s«dud-bowl with spnng onions cut 
up fine and a sprig of mint. Four 
over half a pint of plain salad diessr 
mg, and garnish with hard-boiled 
eggs 

Summer Salad —Take cold boiled 
stnng-beans, poise beets potatoes, 
and asparagus- tips Slice the beets 
and potatoes If }ou have a spare 
tomato or two and a small cucum- 
her, peel and slice these and add 
them to the cooked vegetables ins 
them carefullv that you may not 
break the vegetables Arrange them 
on lettuce leaves, and serve with a 
Trench dressing 

Tomato Salad. — Like most other 
kinds it should be dressed only just 
before serving and for variety cu- 
cumbers Spanish onions, or both, 
ma} be mixed with the tomatoes 
For the dressing use either the French 
dressing or ma}onnaise 

Turkey Salad —Turkey is more 
economical and better for salad uian 
chicken To a turkey weighing about 
9 lbs allow nine eggs — seven bara- 
boiled and two of them raw, yolks and 
whites beaten separately To each 
egg allow two tabIe-spoo~fuls of sala 
oil, perfectly pure and sweet, one , s3 *r' 
spoonful of salt, the same of nu J s ' 
and two of ca}enne pepper to tn 
whole celery to taste lettuce leaves, 
if in season using onl} the heart, an 
the juice of two large lemons or thr 
smaller ones 

Turnip -top Salad — All through 
the South there is no salad_ more 
prized than turnip-tops The te nde 
young leaves are freshly 
and thrown into cold water the 
pot is put over a brisk fire, and m 
twenty minutes the greens will oe 
boiled. Take them up in a vegetabte- 
strainer place them m a vegetable- 
dish add a small lump of butter and 
cover the turnip - tops with poached 
eggs Sprinkle these last with pepper. 
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Elite Sandwiches SAND W I C H E S Sardine Sandwiches 


grated Engln.ii cheese and a very 
little made mustard Chop finely 
two lnrd-boiled eggs Pepper and 
salt them, and nu\ them to a p.iste 
with a little oil or creamed butter 
On a thin slice of buttered bread 
spread a Inj er of cheese, then a luj cr 
of egg, and cover w ith a second slieo 
of bre id 1 or an egg sandwich omit 
the cheese, and supplj its place with 
two or three of the tiny white heart 
leaves of lettuce Brown bread and 
cress is n popular sandwich with 
people who like that pungent \cgc- 
tablc The bread should be liber illy 
buttered, and onl> the water-cress 
leaees used It is good screed with 
raw ousters 

Ehte Sandwiches — Take cold 
beef, boiled tongue, ham, and cold 
roast turkey in cquul proportions, 
chop very fine ind stir well together 
in a bowl Chop up pickled gherkins 
and stuffed olives Make a salad 
dressing and pour over the whole, 
mix well, and place between thin 
slices of buttered bread 

Fish Sandwiches — The fish should 
be pounded to a paste, seasoned with 
salt and pepper and moistened w ith a 
mayonnaise sauce 

French Sandwiches — Chop one 
cupful of white meat of a chicken th ree 
olives one gherkin and a table- 
spoonful of capers add to tins half a 
pint of mayonnaise dressing tlun 
with a table - spoonful of tarragon 
vinegar Spread on thm slices of 
bread , roll and tie 

Jam Sandwiches — Any kind of 
jam preserve marmalade or minced 
fruit — canned as well as fresh — 
spread between thin slices of bread 

Lettuce and Cheese Sandwiches 
— These are made of Boston brown 
bread Spread the round slices thick- 
ly with fresh Philadelphia cream 
cheese and Jay on this a crisp lettuce 
leaf that has just been dipped in 
French dressing Press another piece 


of buttered brown bread upon this, 
and cut e >ch sandwich in half, thus 
making a semicircular slice Keep 
these sandwiches m the icc-bo< until 
you are ready to use them 

Meat Sandwiches — Thcj can be 
made bv slicing meat \erj tlun, but 
the best waj is to mince it nncl>, 
season with salt and pepper and 
must trd, using a little milk, cream, 
or water to moisten Or use a ma}- 
onnaise sauce for tins Canned or 
potted me Us maj be used 

Salad Sandwiches — Prepare the 
bread m the usual way, and hme 
readj some mustard und cress, water- 
cress, all well washed and dried, put 
them into a howl with mayonnaise 
sauce anil when ready for serving 
spread the salad neatly between tli 
bread 

Salmon Sandwiches — One can 
salmon, half a pint of mavonnaise 
dressing, one tabfe-spoonful of capers, 
and a little chives Chop the salmon, 
chives, und capers together very nne 
Mix w ell with the dressing, and spread 
on thin slices of bread , 

Another way — Tree cold or canned 
salmon from all particles of skin an 
bone and shred it finely with a save 
fork Salt to taste, add a squeeze 
of lemon-juice and a dash of tomat 
catsup, and mix to a paste with butter 

Sardine Sandwiches — Take as 
many tinned sardines as will 
wanted Scrape the skin lightly ?“ 
each fish, split it open, cut off the 
tail, and remove any bones there may 
be Take tlun slices of bread from 
a stale loaf, butter these and lay tn 
sardines between two of them Lu* 
away the crust and press the slic 
with the band to make them adhere 
Cut them with a sharp knife into 
long narrow sandwiches and serv 
on a dish with a neatly folded nap- 
kin Garnish with parsley 

Another way — Chop together wue 
boned sardines two hard-boiled eggs, 
five olives Mix well, adding some 
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Spanish Sandwiches SANDWICHES 


Caviare Canapds 


of the oil of the sardines, Iemon-jmcc, 
French mustard, and salt Spread 
on thin slices of bread, and roll 

Spanish Sandwiches — Bone twelve 
oil-prescr\cd anchovies, and cut into 
strips about an inch long Make 
into a paste with I oz of capers and 
a sprig of parsley, add a dash of 
paprika, half a teaspoonful of mi\ed 
mustard, one table-spoonful of tar- 
ragon vinegar one table-spoonful of 
oil the yolks of two hard-boiled eggs, 
ind salt Mix smooth, chop the 
whites of the eggs Butter tlun 
slices of bread, and spread with the 
paste sprinkle o\er them the chopped 
whites Tnm, and be with narrow 
ribbons 

Tartare Sandwiches — To six ta- 
ble-spoonfuls of chopped hard-boiled 
eggs allow a teaspoonful of chopped 
c-ipcrs and a table-spoonful of chopped 
cucumber pickle Mix to a smooth 
paste with mayonnaise dressing 
For savory sandwiches lettuce, cu- 
cumber. and tomato are much nicer in 
the spring of the year than anchovy 
and caviare, which make the additions 
to the winter tea-table A nasturtium 
leaf sprinkled with a little salt, and 
set between two thin, circular pieces of 
bread-and-butter, makes a simple, 
pungent -flavored sandwich All sa- 
vory sandwiches are prettier made 
with circular pieces of bread cut with a 
round cutter not exceeding the size 
familiar in the rotund " Maryland 
biscuit ”, and all saiory sandwiches 
should have their succulent quality 
designated by a sprig of parsley laid 
upon the top when ready to be served 

Veal Sandwiches —To one cupful 
of chopped veal and one hard boiled 
eete add 2 ozs of butter, two table- 
spoonfuls of catsup, salt and pepper 
to taste Mix well and spread on 
thin slices of bread. 


boiling oil or butter till they are light- 
ly browned These form the foun- 
dation of the canapes They may 
be seasoned and garnished with 
anchovy, shrimp, or lobster paste, 
toasted cheese, hard-boiled eggs, cu- 
cumbers, beet -root, parsley, salad, 
cresses, celery, gherkins, prawns, 
crayfish, or salmon A combination 
of two or three things gives them 
a handsomer appearance They 
should be served on a napkin and 
garnished with parsley, etc. Time 
to fry, ten minutes 

Anchovy Canapes — From a square 
loaf baked the day before cut slices 
and remove the crust Mix a half- 
teaspoonful of good butter, a half- 
teaspoonful of chopped water- cress, 
a half-teaspoonful of chopped gher- 
kins half a yolk of hard-boiled egg 
Spread this over two of the prepared 
slices Cut in small fillets one nice 
anchovy, put the fillets between the 
two slices This quantity is for one 
canapfi Arrange the canapfis on a 
fancy napkm on a plate 

Asparagus Canapgs — Scrape and 
wash well a fresh bunch of aspara- 
gus , separate the stalks tying them 
m small bunches, and boil eighteen 
minutes in boiling water to which one- 
half table -spoonful of salt has been 
added When done remove at once 
as they quickly become water-soaked 
and lose their flavor Drain in a warm 
towel, and cut in lengths of four inches 
long Serve on canapes made of dry 
bread with mayonnaise sauce 

Bismarck, Canapds a la. — Saute 
small slices or disks of bread m butler 
till they are a light brown, spread 
over each when cold a thin layer of 
anchovy butter, curl round on each 
an anchovy washed, boned, and 
trimmed, sprinkle very finely shred 
olives over them Anchovy butter 
is two parts butter and one of an- 


CanapSs —Take slices of bread cbovy paste 
about half an inch thick remove the , , 

and stamp them out in rounds. Caviare CanapS9 —Slices of bread 
ovals or diamonds, then fry them in a quarter of an inch thick cut into 
33 337 


Celery Canapes 


SANDWICHES Sardine Canapes 


round disks , fry them pale brown in 
butter Chop a large handful of 
washed and dned (in a cloth) water- 
cress leaves very fine, when they 
are almost as fine as pulp, mix with 
them an equal amount of butter, 
when well blended, spread each ca- 
napd with it and spread a layer of 
caviare on the top 

Another way — Put into a small 
saucepan half of a small can of Rus- 
sian caviare, with two table-spoonfuls 
of thick cream place over the fire, 
and stir carefully for two min utes 
Butter each slice slightly spread the 
hot caviare over, and sprinkle over 
the caviare the yolk of a hard-boiled 
egg chopped very fine Serve m a 
flat crystal dish garnished with water- 
cress 

Celery Canapes — Cut off the 
leaves and pare nicely one bunch of 
u hite celery , wash carefully each 
stalk, and put them in plenty of 
salted boiling water Cook fifteen 
minutes dram and put m cold water, 
and then dram them well a gam 
Place the celery stalks in a sautoir 
w ith one pmt of consommd or of very 
good stock and one gill of Madeira 
wine and cook slowly with covered 
saucepan for twenty minutes Ar- 
range the celery on a hot platter and 
Keep it warm m the oven while you 
finish the sauce Mix half a table- 
spoonful of butter with one teaspoon- 
ful of flour, add to the hot sauce but 
do not bod, and pour over the celery 

Canapes — Peel wash and dry 
the stems of six large fleshy mush- 
rooms and chop them \ ery fine Put 
me mushrooms aside for the present 
Put in a small saucepan half a table- 
spoonful of butter when melted add 
one tcaspoonf id of finely chopped shal- 
lots or green onions cook slowly for 
three minutes do not brown add the 
chopped mushroom-stems cook three 
minutes more stir well add one 
mble - spoonful of parsley chopped 
tmC i 5°°* two minutes more season 
with half a salt-spoonful of salt half 
a one of pepper, remove from the fire 


add half a table-spoonful of very fresb 
butter, and mix well Put these fine 
herbs m a bowl and break over them 
six fresh eggs , add one salt-spoonful 
of salt, half a one of pepper, and beat 
slightly for one minute only 
Put in a small saucepan half a 
table - spoonful of butter and the 
beaten eggs Cook over a slow fire, 
stirring constantly with a wooden 
spoon for about four minutes, the 
eggs must become quite stiff Re- 
move from the fire, add half a table- 
spoonful of very fresh butter divided 
m small pieces to make it melt faster, 
as it must not cook Mix well 
Have the mushrooms prepared to 
receive the scrambled eggs, as they 
must not wait Peel, wash, and drj 
them put in a plate three table- 
spoonfuls of olive od or melted butter, 
season with one salt-spoonful of salt 
and half a one of pepper Roll the 
mushrooms in this Brod them four 
minutes on each side over a moderate 
fire Arrange the largest ones on v ery 
thm slices of warm bread, not toasted 
Serve the eggs on these, and cover 
each with the smaller mushrooms 
Serve at once, very hot. 

Fruit Canapds — Fry split sponge- 
cakes m butter tdl golden brown on 
both sides Spread slices of fruit on 
each piece Make a thick sauce of 
the juice of die fruit by stirring in a 
little arrow-root when the sauce has 
been heated, then add the sauce to 
the bread Any fruit or berries can 
be used 

Ham CanapSs — Prepare the bread 
as usual Pound the ham to a paste 
with a little cream or mdk Season 
to taste A little Parmesan cheese can 
be sprinkled over each canapd. 

Sardine Canapds — Cut bread into 
strips a little longer and wider than a 
sardine and frv to a golden brown 
in a lnde butter or good dripping 
Take a sardine for each strip, divide 
it lengthwise, and laj half of each to 
one side Rub the other halves fine 
with die yolks of two hard -bodeu 
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Shrimp Canapes 


SAUCES 


Sauces for Meats, etc 


eggs, a table -spoonful of butter, a 
tcaspoonful of sharp pickle minced 
very fine a pinch of mustard, half a 
tc ispoonful of chopped parsley, and 
the juice of half a lemon Spread 
die fried bread with this mixture, 
lay half a sardine on top of each, put 
in the oven covered, and serve when 
thoroughly hot 

Shrimp Canapds — Fry some slices 
of bread, cut into disks, pound equal 
quantities of fresh butter and shrimps 
from which heads tails, and shells 
have been removed, till they form a 
smooth mass , spread the fried bread 
with it Place whole slinmps on the 
top in the shape of a rosette, in the 
centre of which put a tiny pinch of 
chopped parsley 

Petits Pams Farcis — Procure 
some small fresh rolls, long in shape , 
cut them in two, lengthwise Scoop 


out most of the soft part Mix well 
one tcaspoonful of butter, one des- 
sert-spoonful of potted ham, half a 
hard-boiled egg chopped fine, one rad- 
ish sliced very thin Add two leaves 
of white lettuce cut in small pieces, 
spread this garnishing on both sides 
of the rolls and close them Serve on 
a napkm The above quantity 13 for 
one roll only These rolls are often 
served at garden-parties as they keep 
tender and are very appetizing 

Petits Pams Fnands — Split a 
half dozen small, oblong milk-rolls al- 
most half through, keeping the two 
parts together Remove part of the 
inside, and fill with a very stiff may- 
onnaise to which have been added 
two table-spoonfuls of white, tender 
celery, chopped, and the same quan- 
tity of smoked tongue and olives 
Close each roll and put in a folded 
napkin on each plate 


Sandwiches of Fish 

See Fish , also Sandwiches 

Sangaree, Frozen See Beverages 

Sardines — The following reapes 
for cooking sardines will be found 


under their respective headings as 
indicated 

Sardines, Fned See Fish 

Salad 
with Currv 

Canapes See Sandwiches 
Sandwiches 


SAUCES 


Sweet Sauces for Puddings will be 
found under Puddings 

Sauces for Meats, etc —The skill 
and knowledge of a cook is shown 
in nothing more assuredly than in 
the making and choosing of sauces 
M Soyer used to say that sauces are 
to cookery what grammar is to lan- 
guage and the gamut is to music 
A sauce ought certainly to serve 
either as a rehsh or a finish to the 
meat which it accompanies , it ought 
too to be carefully made and at- 
tocUv ely sent to table With regard 


to sauces in general, it should be 
remembered that hot sauces should 
be served very hot , that when sauces 
need to be kept bot they should not 
be kept boiling, but should be put 
into a vessel containing boiling water 
that eggs and acids should not be 
added to sauce until it has cooled 
for two minutes and after they have 
been added the sauce should be 
stirred without ceasing, and should 
not be allowed to boil, that cream 
should be boiled before it is mixed 
with boiling sauce and that the 
sauce should be stirred well after it 
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Allemaad Sauce 


SAUCES 


Bdarnaise Sauce 


is put in An enamelled saucepan 
is the best m which to make sauce 

Plain sauces should only taste of 
the materials from which they take 
their name The imagination of 
many cooks is so incessantly on the 
hunt for a relish that they frequently 
overpower the natural flavor of plain 
sauces fay overloading them with 
salt and spices, etc On the contrary, 
in compound sauces the ingredients 
should be so nicely proportioned that 
no one will be predominant , so that, 
from the equal union of the combined 
flavors, such a fine mellow mixture 
may be produced whose very novelty 
cannot fail of being acceptable to the 
diner 

Roux is used to thicken sauces, 
soups, etc To make it, put I oz of 
butter into a saucepan over a slow 
fire and when it is dissolved add 
ija ozs of dried flour Stir with a 
wooden spoon until it has acquired 
a light-brown color, this will take 
about ten minutes Remove from 
the fire for two minutes to cool, 
add a pint and a half of stock, 
stir this till it boils up then draw 
the saucepan to the side of the fire, 
and let the sauce simmer till it is 
smooth and of a proper consist- 
ency 

If white roux is wanted proceed as 
aboie but be careful to remove the 
paste from the fire Iiefore it has ac- 
quired any color White roux is used 
for white sauces 


AUemand Sauce — Put into a 
saucepan one pint of white stock 
with a little salt, six mushrooms a 
thm stnp of lemon-peel, and a little 
parslej Let it boil, then draw it to 
the side of the fire, and allow it to 
simmer slowly for half an hour or 
Thicken it with a little flour 
bon for a few minutes and strain 
Add the beaten \olks of three eggs, 
and replace it on the fire Stir it 
constantly and make it thoroughly 
hut it must not boil up again 
°L V, 10 ? u,ce ' Vl)1 he spoiled When 
oK the fire stir a little butter into it, 
and the juice of half a lemon 


Anchovy Sauce for Beef —Wash 
four anchovies, dry them well, re 
move the bones, and cut the flesh into 
small pieces Sift some flour oter 
these, and fry them in butter over a 
gentle fire for five or six minutes 
Pour half a pint of broth over them, 
add salt and pepper if required, and 
an inch of cucumber cut into dice 
Simmer the sauce, and before send- 
ing to table stir into it a teaspoonful 
of bruised capers Time to simmer, 
twenty minutes 

Apple Sauce. — Pare, core, and slice 
a dozen apples, place them m a 
saucepan with just enough water 
to keep them from burning net 
them simmer, stirring frequently un- 
til they are reduced to pulp Turn 
them into a bowl, and beat them welt 
with one teaspoonful of sugar, the 
juice of a lemon, and a small piece 
of butter Time, half an hour to 
simmer 

Asparagus Sauce — Cut the green 
ends from twenty-lhe stalks of as- 
paragus and boil them m salt and 
water until they are tender Dram 
well make a little melted butter, using 
stock instead of water putting with it 
a lump of sugar and the juice of a 
lemon Fry the asparagus points m 
a little boding butter, press them 
through a sieve add them to the 
melted butter, and let all boil up to- 
gether A few leaves of young spin- 
ach mixed in a mortar with poimdea 
sugar wall improve the color Time 
to boil the asparagus ten minutes 
To fry it six or seven 

Bdarnaise Sauce — Five yolks of 
eggs I oz of butter, a pmch of salt, 
stir on a slow fire When the eggs 
begin to thicken, take away from the 
fire and add another ounce of butter 
Let it warm again, and a gam add 
1 or of butter some chopped parsley 
and fine herbs, and a teaspoonful ol 
vinegar 

BSarnaise Sauce (Mile. Fran- 
joise's) — Put in a steivpan a dozen 
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Bdarnaise Sauce 


SAUCES 


Brown Sauce 


shallots, a seasoning bouquet a little 
muscadc, and a teaspoonful of freshly 
ground pepper, tlie whole moistened 
with a glassful of vinegar Boil 
down, and then strain through a 
sieve Now take a small saucepan, 
and put in it a big lump of butter 
of the best quality, three yolks of 
very fresh eggs add two table- 
spoonfuls of the liquid already pre- 
pared as above and put the whole 
ov cr a very gentle fire , turn it briskly 
with a wooden spoon, until the sauce 
gets thick, and take it off the fire 
very sharply, before it turns oily 

Bdarnaise Sauce (Gouffc's) — Five 
yolks of eggs, i oz of butter, a pinch 
of salt a pinch of pepper Put the 
above in a pa n, and turn it over the 
fire with a spoon As soon as the 
yolks begin to set, take off the fire, 
and add another ounce of butter 
Then stir again over the fire, and 
add another ounce of butter Take 
off the fire and add yet another 
ounce Then stir again over the 
fire Now taste to see if Hie season- 
ing is sufficient, and add a teaspoon- 
ful of chopped tarragon and a tea- 
spoonful of tarragon vinegar The 
finest and purest Bfiamaise has a 
dominant perfume of tarragon 


of boding cream or milk slightly 
thicken with arrow-root, add salt to 
taste, and it will be ready for use 
Time, three to four hours 

Another way — Take one quart of 
good white stock, put it into a stew- 
pan with an omon, a few mushrooms, 
a sprig of thyme, parsley, a blade of 
mace, and a little salt, boil tdl it 
has extracted the flavor of the herbs 
and the stock is reduced to about 
half, then strain Put one pint of 
thick or double cream into a stew- 
pan, mix the reduced stock very 
gradually with it and stir all the 
time, untd it thickens, over a slow 
fire If the ordinary thin cream be 
used, mix a table-spoonful of arrow- 
root very smoothly into it, and simmer 
slowly five minutes before adding it 
to the stock. Time, about two hours 

Bread Sauce — Boil a small omon 
and a bay-leaf in a cupful of milk 
for fifteen minutes and then strain 
them out. Stir into the milk three 
table- spoonfuls of fine white bread- 
crumbs cook three minutes, add one 
table - spoonful of butter salt and 
white pepper to taste and a grate of a 
nutmeg and take from the fire Put 
in a sauce-boat and strew over the 
top of the sauce a table-spoonful of 
crumbs fried brown. 


Bechamel Sauce — May be made 
of the remains of a cold roast fowl 
Break up the bones, and put them 
into a saucepan with two or three 
bacon-bones a small carrot a small 
onion a very small piece of mace, 
two peppercorns and a pinch of salt 
Pour over the ingredients as much 
water as will entirely cover them, 
and simmer gently for two hours 
Carefully remove the scum as it rises 
Half an hour before the stock is taken 
from the fire stir into it a teaspoonful 
of gelatine which has been soaked 
for half an hour in two table spoon- 
fuls of water Strain the stock into a 
bowl and when it is cold remove the 
fat from the surface Put it into a 
saucepan, and simmer till it is re- 
duced to about three-quarters of a 
Dint with it an equal quantity 
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Brown Sauce — Put two tabic- 
spoonfuls of butter into a saucepan 
at the back of the fire and add a 
sliced onion, one small carrot, half 
a turnip chopped fine and one bav- 
leaf Cover the pan and let the con- 
tents steam for fifteen minutes Then 
bnng the pan over the fire stir 
m two table-spoonfuls of flour and 
keep stirring until the flour is well 
browned Then gradually add two 
cupfuls of stock three cloves a blade 
of mace half a dozen peppercorns 
and some salt Cover the pan and 
simmer twenty minutes, then strain, 
and the sauce is ready for serving 
This sauce may be varied by add- 
ing wine lemon-juice or mushrooms 
thus making different sauces with the 
same foundation 


Butter Sauce 


SAUCES 


East India Sauce 


Batter Sauce (Brown or Beurre 
Noir) — ileH 6 ozs of butter in a 
stewpan over the fire until it becomes 
of a brown color, and then allow it 
to become cold Take another stew- 
pan, and put into it a cupful of vine- 
gar with pepper, which reduce one- 
third by boding When the butter 
is cold, add it to the vinegar and 
pepper, stir all up well, and warm it 
over the fire, care being taken that 
it is not allowed to bod If the butter 
is not cool before adding it to the 
vinegar it will spurt over the sides 
of the vessel. 

Caper Sauce — Blend 2 ozs of butter 
with one table-spoonful of flour, and 
stir it into a saucepan containing the 
third part of a pint of boding water , 
add equal quantities of shrimps and 
capers, pounded about two dessert- 
spoonfuls of each and bod for some 
minutes, remove the saucepan from 
the fire and stir in an ounce more of 
butter and two teaspoonfuls of whole 
capers 

Celery Sauce — Cut the white part 
of two heads of celerv into pieces about 
one inch and a half long Put 2 ozs 
of butter into a saucepan and when 
it is melted throw in the celery cot er 
closely and stew gently till it is quite 
tender &hx in verv smoothly a large 
table-spoonful of flour and when it 
has browned a little idd a breakfast- 
cupful of good gravy, salt and a little 
nutmeg Rub through a sieve heat 
and serve Sufficient for one small 
fowl 

Celery Sauce (a quick way) — 
If celery sauce is wanted in a hurrv 
some good melted butter mav be 
flavored with a few drops of the es- 
sence of celerv, and a little cream or 
new milk and a pinch of powdered 
mace may be added Tune, ten 
minutes Sufficient five drops on a 
piece of sugar to a pint 

Cranberry Sauce — Pick the ber- 
nc3 and put them in a kettle with 
just \v iter enough to prevent burn- 


ing, and stew until reduced 
stirring all the time, and then add the 
clarified syrup, previously prepared, 
and stir a few minutes while boiling 
The syrup is made by allowing a 
quart of water to 3 lbs of sugar, and 
the whipped whites of two or u| ree 
eggs, all boiled and strained Allow 
equal weights of fruit and sugar 


Cucumber Sance — Peel tne cucum- 
bers, cut them up into small dice, an 
sprinkle them well with salt f- e 
them remain thus one night, and 
the morning put them into a colanaer 
to drain. Put the cucumbers thus 
prepared in a stone jar To every 
quart allow one teacupful of wnt 
mustard-seed and a pod of fresh re 
pepper or half a teaspoonful ot cay- 
enne pepper Then cover the 
cumbers with strong vinegar, an 
stop it up closely The jar shorn 
not be entirely full as it will swell 
good deal When the sauce is well 

matured which will be in a few weeks, 
it should be transferred m to small, 
air-tight glass jars, about the 
that is required to put on the fable 
use at one tune The addition 0 
few tiny tabasco peppers makes 
attractive addition to this sauce 

Curry Sauce (for chicken or boiled 

nee) —Blend two table-spoonfuls 01 

butter in a saucepan with two p 1 
spoonfuls of flour, a scant ta 
spoonful of curry powder, and a 
spoonful of omon-juice Let 1 
cook a few moments but do not all 
them to brown Gradually stir 
one cup of milk and again cook th 
for a few moments before puthn® 
one cup of cream Season with sa k 
and just before serving add a nai 
boiled egg chopped fine 


India Sauce —One quart 

currant- juice, one qua 

red raspberry - juice, 1 lb smta . 
raisins seeded and halved, juice an 


East 
very npe 


grated rind of three oranges 


cook 


u* iu*v.v - * 

the juices for twenty minutes conn- 
ing from time it commences to 
then add 5 lbs of sugar and boil 1° 
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India Sauce 


SAUCES 


Mayonnaise Sauce 


sauce very mild, use equal parts of 
bread-crumbs and the scraned root 
Serve in a boat Time, twenty min- 
utes Water may be used instead of 
the gravy 

India Sauce (for fish) — Make half 
a pint of white sauce, add a table- 
spoonful of curry powder and some 
pickles, chopped small, with a little 
of the vinegar 

Lemon Sauce — Put the thin rmd 
of lemon and three table-spoonfuls 
of fine white sugar into a saucepan 
with half a pint of milk Let these 
simmer gently for ten minutes, then 
add the juice of the lemon and I 
oz of butter rolled in flour Stir un- 
til the butter is entirely dissolved, 
then strain and serve 

Lobster Sauce — Take the coral 
from the back and neck of a freshly 
boiled hen lobster Put it in a mor- 
tar and pound it thoroughly with 
double the quantity of fresh butter and 
a little cayenne and press it through 
a hatr-sieve This is lobster butter 
It ought to be of a bright red color 
Pick out the white meat and tear it 
into flakes A small quantitv only 
will be required for the sauce the 
rest may therefore be served up some 
other way Mi\ 2 ozs of fresh butter 
with 1 oz of flour Strain the half- 
pint of water or gravy upon it and 
stir all over the fire until the mixture 
thickens but it must not bod SUr 
into the sauce as much lobster butter 
as will color it bnghtlv add about a 
table-spoonful of the white meat, and, 
if liked the jiucc of half a small lemon 
Let it remain on the fire until the 
meat is quite hot However if it be 
allowed to boil the color will be spoiled 
A table -spoonful of cream is some- 
times added Time tvv o or three min- 
utes to heat the sauce 

MaStre d’Hotel Sauce — Melt 2 ozs 
of fresh butter m a small enamelled 
saucepan and stir to it by degrees 
two tcispoonfuls of flour, continue 
slirnng lor five or ten minutes until 


the butter and flour are well blended, 
when add, also by degrees, a quarter 
of a pint of boiling cream and a quar- 
ter of a pint of good veal stock, also 
boiling, and stir well, allowing the 
sauce to simmer a minute or two be- 
tween each addition When perfectly 
smooth, put m the strained juice ot a 
lemon, or, if preferred, a tab'e-spoon 
ful of chilli vinegar, a little pepper o 
cayenne, or a pinch of salt, anu 
table-spoonful of chopped parslev 
The volks of -two eggs are a great 
improvement to tins sauce, ana 
almost necessary when it is ser 
with fish, but in that case only bail 
the quantitv of flour should be us 1 
as the eggs help to thicken 

Another way -Take half a pmt 
of milk thicken it with I oz of butter 
and a heaped teaspoonful of no 
well worked together, and fla v °r '' 
lemon-juice, pepper, and salt A ■ . 

table-spoonful of scalded and chopped 
parsley The parsley and lemon-jui 
should be added off the fire . 

The simplest way is tq beat jm 
smooth over the fire I oz of bu 
and oz of flour Add a third ot 
a pint of water, stir and bon, t 
add two table-spoonfuls of cream 
mdk Take the pan off the fire, ana 
add parsley, lemon-juice, pepper, an 
salt 


Mayonnaise Sauce — A muctu 
of egg yolks, oil vinegar, or 
juice The principal point to be 
tended to m preparing this sa uc e , 
the mode of mixing which deman , 
tune patience and nicetv , 

the yolk of a fresh egg mto a do 
with a salt -spoonful of pepper an 
salt mixed and a salt - spoonful 
lemon-mice Beat it till thick the 
add from time to time during JJJ 
mixing two or three drops ot tu 
best salad oil until about 4 ozs ha' 
been used and the mixture is mi 
and vellow When eight teaspoon 
fuls of oil have been used, stir in on 
teaspoonful of white - wine _ vinegar, 
md continue adding oil and vinegar 
in these proportions until all the o» 
is used The yolk of one egg wouin 
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Orange Sauce 


SAUCES 


Rhubarb Sauce 


sauce Heat it to boiling-point and 
serve 

Orange Sauce (for cold meat) — 
Rub the rind of two sweet oranges 
upon three or four lumps of sugnr 
Mix with them a wineglassful of 
port or claret, a quarter of a pint of 
dissolved red- currant jellv, a tea- 
spoonful of mixed mustard, a pinch 
of cayenne, and two table-spoonfuls 
of tlnn strips of orange-rind This 
sauce, if bottled and corked, will keep 
for some tune Time, live or six min- 
utes to dissolve the jelly 

Oyster Sauce — Put fifty oysters, 
with a small quantity of their liquor, 
in a saucepan, stew them very slow- 
ly , add 4 ozs of good butter rolled 
in flour, four blades of mace, and half 
a pint of sweet cream, beat up the 
yolk of one egg, and add just as the 
sauce is about to bod , stir one way 
until everything is well mixed Pre- 
pare this sauce about twenty min- 
utes before it is to be served, as it is 
very apt to curdle if kept a moment 
too long upon the fire 

Pepper Sauce — Cut up very fine 
three large heads of cabbage and six 
seeded pods of green pepper Add a 
table-spoonful of celery seed, a tea- 
spoonful of allspice the same of 
mace, white mustard-seed and salt 
Mix all well together, then cover 
with good ader vinegar, and put 
away in well-stopped glass bottles 
for use 


butter, one table - spoonful °I 
sliced pickles, and a little chopped 
parsley Pour the sauce in the ceifr 
tre of the platter, or it may be served 
separately Serve very hot 


Paulette Sauce. — Take <j ozs of 
fresh butter, cut from it a little piece 
the size of a nut, and melt the rest 
in a stewpan Mix 3 ozs of non 
smoothly with it, ana stir the past 
over the fire for three minutes, then 
add gradually a pint of boiling stock. 
Stir the sauce over the fire for a quar- 
ter of an hour Draw it away for 
minute that it may cool slightly, 
mix with it the yolks of two eggs 
which have been beaten up with two 
table-spoonfuls of thick cream ^ 01 ta- 
mer the sauce again until it begins 
to thicken, but it must not boil Ad 
to it a table -spoonful of chopped 
parsley, a little pepper and salt, an 
a dozen mushroom buttons, and pour 
it into the tureen Just before sent 
ing to table stir into it the little pJ<-“ 
of butter which was reserved, tma 
serve immediately To prepare t 
mushrooms, remove the stalks an 
peel them Put them into a stewpan 
with a table-spoonful of lemon juic 

and a table-spoonful of water 2>haK 
them over the fire for a minute or two 
till they have absorbed the juice 
Put I oz of butter with them ana 
boil over a quick fire for five imp- 
utes Turn them into a basin, cov 
them over and they are ready m 
the sauce Time, altogether, hall an 
hour 


Piqnante Sauce —Put in a sauce- 
pan half a table -spoonful of shallots, 
chopped fine, one table - spoonful of 
chopped pickles, half a tabic-spoonful 
of French capers and a gill of wine 
vuiegar Bod to reduce half, strain 
Wash the saucepan and put m half 
a table -spoonful of butter one tea- 
spoonful of flour Cook three min- 
utes Pour on slowly stirring con- 
stanuy; two gills of good clear beef 
stock, add the strained sauce and boil 
genuy fifteen minutes Remove from 
toe fire, add half a table -spoonful of 


Pudding Sauces See Puddings 

Rhubarb Sauce — Cut the rkub^b 
m pieces about an inch in. Jengtn 
Wash them and put the fruit into an 
earthen pudding-dish To one quan 
of cut rhubarb use one cup of gmnu' 
la ted sugar, a small half-cup of water, 
and a little grated orange or ten 1 ?* 1 
peel Cover the dish with a plate, 
and bake in a slow oven from two ana 
a half to three hours The rbubarD 
should remain whole and the sauce 
be a fine color 
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Russian Sauce 


SAUCES 


Tartar Sauce 


Russian Sauce (for cold meats) — 
1 i lit. two U.ispooiifuls of iniMil rniis- 
t ltd, i j.Ut-'H>ooiiful of salt i tea- 
spoonful of sug ir, and four of grated 
horseradish Mi\ tin. sc with suffi- 
uuit \nicg ir to cover Uh.ni 


See Fish 


Sauces for Fish 
Sauces for Puddings 


See Puddings 

Shallot Sauce —Peel half a dozen 
sh dints and throw thun into slightly 
salted boiling w itir, and let thun 
boil for fin. minutes Then dram 
them and boil them agim m fresh 
boiling inter repelling this until 
tender \ quarter of an hour m ill 
will probabi) be sufficient Tlien 
drun and mince them, md stir them 
into i pint of good melted butler 
Let the mixture simmer a few minutes 
longer, and scree 

Shrimp Sauce —Put m enough 
boiling water to coicr it a hie lobster 
of 2 lbs cook twenty minutes, re- 
inoic cool off detach the coral, cut 
in Hiu ill dice all the meat, crush the 
cord well with one pint of pickled 
shrimp pass through a colander 
and then a stnincr Make a paste 
of one tabic spoonful of eery fresh 
butter and one of flour Put in a 
small saucepan J4 A* ^ rcs ^ 
when melted, not boding, add the 
flour and butter, stir well, and add 
the craw from the fish and the shrimp 
paste season with one salt-spoonrul 
of salt and one of white pepper and 
half a one of red pepper Finish 
with half a tcaspoonful of lemon- 
i« ice add the lobster and serve m 
i warm sauce-boat with the fish 

Soubise Sauce —Peel and slice 
eight large onions Put in a stew- 
pan with 2 ozs butter, pepper and 
salt and cover the stewpan, and set 
on the hot plate for the onions to dis- 
solve but not to color, when quite 
soft add 4 ozs flour, two freshly 
baked, mealy potatoes, one pint stock 
and one -half pint of cream Stir 


over the fire for fifteen minutes, pass 
through i turns or sieve, and keep 
hot in a bum mane till wanted 

Supreme Sauce — Take lialf a pint 
of stock which lias been made with 
\cal md chicken bones Thicken 
this with white thickening, and stir 
it until it is smooth und coats the 
spoon T ike equal portions of pars- 
ley, crcs3, and tarragon le ives Put 
these into scalding water for two 
minutes then drain and mince them 
find} Stir *i dessert-spoonful of the 
chopped herbs into the sauce and add 
salt mil white pepper Carefullyadd 
a dessert spoonful of strained lemon- 
juice to the sauce before serving 

Another way "—Put the bones of a 
dressed chicken into a saucepan with 
in onion i small bunch of sweet 
herbs and a little pepper, salt and 
grated nutmeg Pour upon them a 
pint of good veal stock and simmer 
this till it is strong and pleasantly 
flavored Strain it thicken it with 
white rout, and boil it till the sauce 
coats the spoon Pour it out, stir 
into it a little butter until dissolved, 
and add a flavoring of crushed al- 
monds This sauce is generally 
poured oi er the fish or meat with 
which it is served 

Sweet Sauces for Puddings 

See Puddings 

Tartar Sauce — Put the yolk of 
an egg into a basin and beat it for a 
minute or two with a pinch of salt, a 
pinch of pepper, and a table-spoonful 
of dry mustard Stir into thi3, first 
m drops and afterwards in teaspoon- 
fuls four table-spoonfuls of salad oil 
and be careful to beat the sauce for 
a min ute or two between every addi- 
tion, as its excellence depends in a 
great measure upon this being done 
After each six teaspoonfuls of oil put 
in a teaspoonful of vinegar Wash 
and mince finely three shallots six 
small gherkins and a ta ble-spoonf ul 
of mixed eherul and tarragon Put 
these into the sauce with a pinch of 
cayenne Mix thoroughly and serve 
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Tomato Sauce 


SAUCES 


Vinaigrette Sauce 


If the sauce is not immediately want- 
ed, it should be kept in a cool place 
Time to nmc the sauce, half an hour 

Tomato Sauce — Half a peck of 
npe tomatoes, peeled and drained 
through a colander for twenty-four 
hours, then chopped up fine, add to 
them one small teacupful of salt, one 
cupful of sugar, one cupful of white 
mustard -seed, one cupful of nastur- 
tium seed, four table - spoonfuls of 
horseradish, two dozen stalks of celery 
chopped up fine or *4 oz of celery 
seed two table-spoonfuls of ground 
black pepper, one quart of good vin- 
egar — it must not be boiled , stir well 
and bottle for use This sauce can 
he used as soon as made 

Tomato Sauce & la Frangaise. — 
Cut up a dozen medium-sized tomatoes 
and put them into a saucepan with 
four or five sliced onions, a little 
parsley and thyme one clove, and 
V\ lb of good butter Set on the 
fire, where it may cook gently for 
three-quarters of an hour Strain 
through a hair sieve and serve 

Veloutd Sauce (m small quanti- 
ties) — Cut up the remains of a roast 
fowl and take one or two bacon- 
bones or a couple of ounces of lean 
ham Butter a saucepan pul m the 
tones etc with % lb of veal and 
add a small carrot a small onion, 
one or two peppercorns, and a little 
salt and grated nutmeg Pour over 
the ingredients as much water as 
will cover them, and let them simmer 
verv gently till the liquor is strong 
and good. Strain it, skim well, and 
free it entirely from fat Boil it quick- 
ly for a short tune thicken with a 
small spoonful of white thickening, 
let it simmer by the side of the fire 
till it has thrown up its grease, and 
it will be ready for use A spoonful 
of gelatine may be used instead of 
the veal if liked. Time, two hours 
to simm er the sauce 

Venison Sauce (also used for mut- 
ton) — Stir together one table-spoon- 


ful of butter with a teaspoonful of 
mustard and three table -spoonfuls 
of currant jelly When these are 
well blended, add three table-spoo 
fuls of vinegar, some grated nutmeg, 
and a dash of cayenne pepper Pia 
the sauce over the fire, and Jy 1 ®® 
comes to the boiling-point add th 
table-spoonfuls of chopped picU 
and serve at once 


Verte Sauce. —Start an ordinary 
mayonnaise The yolk of a 
fresh egg two gills of good . 

poured drop by drop, Stirling ah 
time with a wooden spoon always ^ 
the same direction, and not too la 
Add half a teaspoonful of salt aada 
good pinch of pepper Then add 
following fine herbs half a ta 
spoonful of chopped parsley and wa 
cress a teaspoonful of shallots Th 
fine herbs must be chopped teiy 
and put through a fine strainer 
finish the sauce pour drop by P> 
stirring meanwhile, half a ia 
spoonful of tarragon vinegar 
sauce must have the consistency 
butter The olive oil must be at a 
moderate temperature A fine sa 
with celery is made m the same w y> 
but instead of fine herbs put Oir 
table-spoonfuls of celery choPP® . r 
ceedmgly fine take the most t 
part This celeiy stare d u>to th 
mayonnaise makes a delicious 
for the fish, whether bass, salin 
trout, or other fish be used 

Vinaigrette, Sauce a la, is com- 
posed of salad oil vinegar, nny 
chopped parslej and shallots, om » 
or chives with pepper and sail 
taste It is suitable for every »nu 
of cold meat and is admirable w»» 
cold salmon turbot, or mde ed 
sort of cold fish Hard-boiled £Sf 
ore also extremely good with sa 
k la vinaigrette so are many .. 
of cold vegetables, and espevn J 
asparagus, in fact, this is quit * , 

often eaten cold as hot in ® ,i 

alvvajs h la vinaigrette VThen ***«• 
with cold meat and particularly 
calf s head, the addition of a I 
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White Sauce 


SAUSAGES 


Savory Beefsteak 


cijxrx (o the ttki is m improve- 
ment util with cold rout uieit i 
ijivrkm etll lip (me is eXeettmU Rub 
up tile salt liid ]>ep|>er mill t little 
time >r then idd is much oil is iou 
pie im. with chopped pirstej , slid 
lot „ 5 u rkins, or capers recording to 
conte me ttce or taste 

White Sauce — Twot ililc-spoonfuls 
of butter two he i puli' table sjioonfiils 
of (lour one pint of milk (or cream). 


one h ilf te ispoonful of salt, one-half 
salt spxiouful of pepper Cook the 
hutter until it bubbles , then add the 
Hour md cook thoroughly Thus 
the flour sacs are burst open by the 
Ure it heat and made digestible 
lake from the fire, but let it simmer, 
and idd the milk m thirds being 
careful to rub the sauce as it thickens 
into i smooth paste each tunc before 
idding more milk The seasoning 
should be put m last 


Sauerkraut 

Sen. Cabbage, under Vegetables 

Sausages — The following recipes 
for cooking sausages will be found 
under their respective headings as 
indicated 

Sausages of Mutton See Mutton 
Tried Sec Pork 


Sausages — Toll ivcUicm goodonly 
the wrv best pieces of me it should 
lie u<s,d Many think mytlung will 
do but the best quality of sausage 
requires the best quality of meat 
To 25 lbs of finely cut meat add one 
gill of hi tek pepper, two-tiurds of a 
gill of red pepper a scant half-pint of 
fine table salt. Mix all well together 
If desiri d 1 sm ill quantity of thyme 
and summer savory finely cut can 
be added \ little brown sugar is 
said to prevent sausage-meat from 
becoming strong Sausage is fre- 
quently used for stuffing Mince 
finely mix with one third the weight 
in bread-crumbs and bind with the 
volk of an egg 


Sausages, Baked — As sausages 
and especially pork sausages, need 
to be thoroughly cooked to he whole- 
some it is a good plan, when there is 
time, to bake instead of frying them 
Put them in a dripping tin in a single 
layer placing a little fat in the dish 
with them, and bake in a moderately 
heated oven When they are brown 
upon one side, turn them upon the 
other , if they are freshly made they 


will not need to be pricked They 
should be baked very gently When 
done enough lift tlicm out, dram 
them and serve very hot with brow n 
sauce Time to bake, one hour and 
a half 

Sausages, Boded. ~ Put the sau- 
sages into boiling water, let them 
bod up once, then draw the saucepan, 
to the side, and let the sausages 
simmer gentlv until done enough 
Oram them and serve upon toast 
Tunc to bod the sausages ten to fif- 
teen minutes according to size 

Sausages with White Wine — PnUc 
with a fork 1 lb of sausages put them 
in an oval copper platter with half a 
tumblerful of ordinary dry white wine 
Cook them slowly for eight minutes, 
turning them around , remove to plate 
and keep warm in the oven Strain 
the wine, put in a small saucepan 
half a table spoonful of butter and 
half a one of flour Cook three min- 
utes stirring, do not let it brown. 
Add the white wine slowly, stirring 
all the time Add half a pin t of 
good cream slowlv keep stirring 
Add one salt-spoonful of salt, half a 
one of white peppier cook five minutes 
slowly Remove from the fire mix 
two yolks of eggs with two table- 
spoonfuls of c ream, and add the mixt- 
ure to the sauce Mix well Serve 
m a small, round bowl, with the sau- 
sages around it 

Savory Beefsteak. 
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§ee Beef 


Savory Sandwiches SEASONINGS 


Short Bread 


Savory Sandwiches 

See Sandwiches 


Scallops 
Scones 
Scotch Broth 
Scotch Cakes 
Scotch Haggis 
Scotch Hotchpotch 
Scotch Scones 


See Fish 
See Bread 
See Soups 
See Cakes 
See Mutton 
See Soups 
See Bread 


Scrambled Eggs See Eggs 

Scrapple See Pork 

Seasoning of Herbs for Soup, etc — 
Two ounces of thyme, 2 ozs of parsley, 

1 oz of celery salt and r oz of thin 
lemon-rind Green herbs, however, are 
preferable See Bouquet for Soups 

Seasonings, Every-day — The in- 
gredients used for the following sea- 
sonings should be powdered separate- 
ly then mixed together, preserved m 
dry bottles well stoppered and stored 
m a cool, dry place They may be 
prepared during an hour of leisure 
and will be found most convenient for 
fla\ oring purposes 

Spice, Mixed, for Flavoring Sau- 
sages — Five pounds of black pepper, 

2 lbs of ginger lib of nutmeg 1 lb 
of cloves, lb of aniseed, and } 6 lb 
of coriander seed 


Spice, Mused, for Flavoring Soups 
and Gravies — Take 2 lbs of black 
pepper, I lb of guiger, J6 lb of grated 
nutmeg, 56 lb of allspice, J6 lb of 
cinnamon 1 oz of cloves, and 3 lbs 
of dry salt 

Spice for Ragouts — Half a pound 
of mustard }6 lb of black pepper 
56 lb of grated lemon -rind 2 ozs 
of cayenne 1 oz. of ginger 1 02 of 
allspice }6 oz. of grated nutmeg 
and 1 lb of dry salt 


Spice, Sweet, for Flavoring P «^7 
—Two ounces of cloves, 2 ozs of an 
namon, 2 ozs of mace, 2 ozs of nut 
meg, and 2 ozs of sugar 

Seed Cakes See Cakes 

Semolina —Put a cupful of sem 
ohna on the fire in enough bodmg 
salted water to cover it B01' . 

it tluckens-^about twenty mmutes^ 

stirring occasionally Turn 
m a pan* and when cool enough 
handle make into oval hahsabouHbe 
size of an egg Brop these ge 
into boiling milk, and “j®® wnt 
minutes, watch carefuUy to pre 
scorching Take out with , 
spoon, lay in a platter 
dish , thicken the milk with a btue 
butter and flour anil pour this 
the balls Sprinkle them with g 

powdered cheese— Parmesan 

—set m the oven three nnnutes, 
send to table Semolina ca . ? ne 
cured at the larger groceries An 
hominy may be used m its p 

Semolina Pudding See Puddings 

Shad.— The following 
cooking shad will be found . 
their respective headings as 

Shad, Baked See Fuih 

Broiled 
Planked 

Shad-roe Croquettes 

en Brochettes 


Shallot Pickle. 

See Pickles 

Shallot Sauce 

See Sauces 

Sheep’s-head. 

See Fish 

Shell-fish Soup 

j See Soups 

Sherbets. 

J See Beverages 

Sherbets, Froze 

i Sec Ice s 

Sherwood Biscu 

L See Bread 

Short Bread. 1 

See Cakes. 
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Almond Soufild 


SOUFFLES 


Apricot SouSd 


case of fnlled writing-paper should 
be prepared, into which it may be 
quickly dropped when taken from the 
oven The number of whites of eggs 
should generally exceed the number 
of yolks of eggs Do not add the 
whites of the eggs until the last mo- 
ment, and be careful that they are 
beaten separately to a very stiff froth, 
and then are stirred lightly into the 
souffld The success of the dish de- 
pends m a great measure upon tins 
part of the business being done thor- 
oughly Butter the tin, already lined 
with oiled wnting-paper, and put it 
in the oven till very hot Pour in 
the batter quicklv and place it m a 
moderate oven The dish ought not 
to be more than half full Move it 
about occasionally that it may be 
equally baked When it has nsen 
to a good height is brightly colored, 
and quite set m the centre, it is done 
enough, and should be served imme- 
diately They are generally handed 
round after the removes of the second 
course They are very good also for 
ordinary dinners 

Almond Souffle —One pint milk, 
half a cupful of flour, two table-spoon- 
fuls of butter, three table -spoonfuls 
of fine sugar four eggs (the whites 
and yolk3 beaten separately and very 
stiff) two table-spoonfuls of almonds, 
blanched and chopped or pounded 
fine ( Almond paste is even better 
for this purpose ) Cook together the 
butter and the flour, and when they 
are smoothly blended add the milk 
Stir to a tluck paste add the sugar 
and take from the fire Beat m the 
' °Iks of the eggs the almonds and 
the whites Turn into a buttered 
pudding-dish and bake fifteen min- 
utes m a good oven Serve as soon 
as it is done, before it falls 

Apple Souffle — Peel and slice six 
apples put them in a pan add a 
cupful of water and a cupful of sugar, 
and let the apples cook until they 
become soft enough to pass through 
a siev e Dissolv e a small teaspoonful 
of corn-starch m. a glassful of milk. 


set it over the fire, and when it be- 
comes thick add the well-beaten yolks 
of four eggs to it Remove from 
the fire, stir into it the apple pulp, and 
beat until it is thoroughly smooth, 
then stir m the whites of four eggs 
beaten to a stiff froth Pour into a 
souffle-tin and put into the oven at 
once In fifteen minutes it will be 
cooked 

Apple SoufflS, Frozen.— Pare and 
slice a dozen fine pippins or other 
well-flav ored tart apples, one by one 
As you slice them throw at once into 
a saucepan of boiling water drawn 
to the front of the range This is 
to keep them from darkening after 
they are pared. As soon as all axe 
in, pour off most of the water, leaving 
just enough to cover the fruit well, 
and stew fast, stirring often, until the 
apples are broken to pieces K ul) 
through a colander into a bowl, 
sweeten lavishly, and set aside until 
cold Stir into it then the unbeaten 
whites of four rau eggs, put into a 
freezer with a quick movement, sur- 
round with rock-salt and ice, and turn 
rapidly until frozen You will now 
have a smootli, solid column, singu- 
larly pleasant to the taste and m 
appearance undistinguisbable from 
ice-cream Like all other ices this 
is better for being left in the freezer 
for an hour or so after it is frozen. 
Cov er with ice and salt and throw a 
thick cover over it. 

Apncot SonfflA — Split, peel, and 
stone a dozen npe apneots, put them 
into a preserving -pan, with half a 
pint of water and lb of sifted sugar 
Keep them simmering gently, until 
the apneots can be pulped and beaten 
tlirough a fine sieve then nus to- 
gether 4 ozs of Hour and half a pint 
of cream, add it to the pulped apn- 
eots, with 2 ozs of butter, and stir 
over the fire until it boils Take the 
mixture off the fire and stir m six 
beaten yolks of eggs, and lastly and 
hghtly nine whites whisked to a ann 
froth Have ready a soufild-disb, w 1 " 
a band of paper above to allow of its 
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CIlLCSC Soilftlc SOU FFLES Lemon Souffld 


UMMf a gn. It Ik ij. which It Will do if sprite of parsley, one bunch of celery 
llie ulnae mslruUwil't ire c irefutl> one baj le if, two clove!., four whole' 
t irncil mil Dike in i Hinder lie {leppcrs oile-ll ilf t ibk -spoonful of 
he\t und turn the dish iboiit, that silt nul two mils of vineg ir Cook 
dl parts of the snuffle nun. he dike tuentv minutes Add the fish, which 
1 mu threwju triers eif tu hour h is lieen prev lously w ished and 

dried in i inpkin iml cook for twenty 
Cheese South e —Cook together m minutes longer over i moderate fire 
i siuve|vili i table s|iooiif(it of Hour He nun e the fish, pick out all skin 
uni one of butler then uld i h ilf- ttul bones, and pass the meal through 
eupful of milk stirring ill the tune i sieve Put into i saucepan one- 
oiitd -mootli mil thick Now uld h ilf table - spoonful c leli of butter 
four 1 1 ble spoonfuls of i;r iled P ir- t ml Hour stir mil cook for about four 
im -m cheese mil i Hood pinch e leh unnuteK Vdd slowly, stirring con- 
ol jKjijKr md suit liemove from st mllj one-h ill pjnt of rich cream 
ilu tire mil stir into the im\turc se lsouut with one tcaspoonful of 
the well-be iten voll.s of three cm's salt and two pinches of pepper Cook 
md 1 ist of ill mil lightl), the whiles three minutes then add the fish 
whipped \er\ stiff Turn into l inising thoroughly Coo] the mi\t- 
grv iscd baking-dish and bake vintil lire in a bowl before adding the yolks 
U is puffed up to twice its original of si\ eggs im\. well idd the sis. 
size md is a bright brown in color whites well be (ten, and mix gently 

Butter slightly a pi un mould, pour 
Chicken South <5 — One pint of in the puree md put into a hot oven 
v.Miked chicken finch chopped one for fifteen minutes If preferred this 
pint of ere ini sauce, four eggs i souffle may be served in small, m- 
Intlc muon 'juice sail pepper Stir dividual timbales Butter the tim- 
tlu. chicken md st isoning into the bales md spread with very fine bread- 
Ixtihng sauce Cook two minutes crumbs When cooked, serve at once 
\dd the j oiks of the eggs wellbevteii turned out on a platter on a folded 
■ ml set ivv ij to cool When cold napkin Any other fish may be 
uld the W lutes beaten to v stiff froth used 
Turn into i buPcrcd dish and bake 

), ilf an hour Serve with cream French Souffle — Put a piece of 
sauce butter the size of a small egg, and 

stir it over the fire in a clean sauce- 
Chocotate Souths — V % lb of pan, with two table - spoonfuls of 
grated cliocol tic dehcatelv flavored flour When thick (it must not 
withvamlli ^ lb of almonds bl inch- brown), have ready half a pint of 
edand jxiundcd 6 ozs of sifted sugar boding milk and two table-spoon- 
snd the yolks of eight eggs must be fuls of cream and stir the whole 
stirred together for a half-hour then together Pour it out into a bowl 
after vvhislung the saniL number of when smooth and thick, and flavor 
whites to a stiff froth stir them gen- with maraschino or to taste Beat 
tl\ m with the rest of the ingredients up the jolks of five eggs, with 2 ozs 
Butter a mould well strew it with of pounded sugar, add them, with 
bread-crumbs, put m the batter, and the whites of eight eggs beaten to a 
l m L e .t an hour in a regularly heated stiff froth, and bake carefully in a 
ovcn souffle-dish Time, about one hour 

Fish SoufflS —Cook a sea -bass Lemon Souffle — Mix % lb of flour 
.icirrlunrr a lbs in a court-bouillon very smoothly with a pint and a half 
made as tallows Into the fish- of milk add M lb of sugar which 
kettle put two quarts of water, two has been well rubbed upon the nnd 
sliced onions, one sliced carrot, four of three fresh lemons, and lb of 
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Lobster Souffle 


Oyster SouffiS 


SOUFFLES 


butler, and boil gently until the nurt- 
ure is thick and smooth Pour it out 
andsUnt unhiitis marly cold, then 
add the yolks °f six eggs. util beaten 
i-ast of all beat the win Us of time 
t-ggs to a firm froth, and add thun, 
with the strained juice of two lemons. 

ib.r! n r , wt ,r l, ul 1 tcr u MwfflwaouM 

l,a ^ fill it with tlit mixture, 
and bake in a moderate oven If it 

J? ” e ^ es f r a r > It to 511 , tllt mould more 
than half full, tic a bund of tv ell-but- 
tered white paper round the top, to 
prevent the contents running over 
oerve the moment it comes out of the 

for**? TlD ? e to bake * bom thirty to 
torty minutes 

of L r 0b f e . r Souffle (cold) -Take lb 
c »ld boded lobster and a table- 
sp f°”[ uI lobster coral mix and 
rub through a sieve, add a table- 
spoonful each of thick cream and 
mayonnaise dressing a dash of cay- 
enne, half a teaspoonful of lemon- 
juice, and a gdl of melted aspic jellv 
Set on ice until the mixture begins 
to thicken, add two tablc-spoonfuis 
ot mayonnaise a tabic-spoonful of 
chopped shnmp and a teaspoon ful 
of muiced paralev Beat the mixture 
col fi fi 11 httle paper or china 
S? ses with it, and set on ice until 
, , Gantish the tops noth chopped 

hard-boded egg and serve 


Omelet Soufflg — Separate the 
whites from the yolks of six eggs 

aaJ"? , < ? re *2 reincne the specks 
Add to the yolks two table-spoonfuls 
of pulverized sugar and a little lemon- 
juice beating them well together 
Whip the whites until they stand 
when thev must be mixed 

K, u/ ( re fu , Put a 51113,1 P'«e of 
butter into the frying-pan let it melt 

upon a slow fire then add the omelet 
taking great care that it does not 
outo tum it out upon a dessert- 
f'fi 1 S ,aze by strewing powdered 
«£“■ C £ er I 4 , P ut i* mto the 

when/t has risen glaze it again 
, 71,15 13 considered one 
031 deb «? U3 oi a11 desserts by 

connoisseurs The French frequently 


flavor with orange-flower water in- 
ate id of kmon 

Orange Soufild — Two sweet or- 
anges, juice md pulp, half a tea- 
spoonful of orange extract two large 
or three small eggs (beaten sepa- 
rately), three heaping t ible-spoonfuls 
of powdered sugar, one teaspoonlul 
ot car unel, one level silt spoonful of 
salt Beat the two table-spoonfuls of 
sugar gradually with the whites vviUi 
a Dover egg -be iter Into the well- 
beaten yolks put one table-spoonful 
of sugar and half a teaspoonful ol 
orange extract and salt Put two 
tcaxpoonfuls of butter into the cutlet 
p in, rubbing the sides thoroughlv 
Reserve one- third white of egg, anu 
put the rest in with yolks, folding 
and cutting in. Put over the flame 
while you spread the mixture m the 
pan then set over hot water, cover 
closely and cook fifteen or s f) e P" 
teen minutes Do not uncover If the 
water dnes out of the pan, add more 
cirefulh W hen the mixture is set, 
sprinkle the orange pulp over the 
top with a spoon, and add the rest 
of the beaten whites as a border 
around the edge When that is set 
lift up carefully from side of dish, and 
pour under the rest of the juice mwlnch 
the caramel has been stirred Serve 
from dish or turn out upon platter 
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Oyster SoufflS — Put 2 ozs. of 
butter into a saucepan, and set over 
the fire to melt add a table-spoonful 
of sifted flour, stir until smooth , thin 
with a gill and a half of cream and the 
liquor from a dozen oysters let come 
to a boil take from the fire and 
season with salt, cay enne and a tea- 
spoonful each of anchovy essence and 
lemon -juice Have a dozen oysters 
cut in pieces (not chopped) and add 
with the yolks of two eggs mix well 
and carefully beat ui the frothed 
whites of two eggs Turn into » 
souffld-case cover Die top with grated 
cracker and bits of buitter, bake m a 
hot oven for twenty rd mutes When 
done, sprinkle the tofp with lobster 
coral and cayenne ' 


Pineapple Souffld 


SOUFFLES 


Soufild Pudding 


Pineapple SoufiJ6, Frozen. — Pul 

mil chtiji iijiu luts oiu. ( irgc or two 
mii ill pint ippkx fullj ript L ij 
the pulp in i iktp tlrsli uut sprinkle 
.. ith I »wr uilli wig ir tlu.ii --ti isulu 
(or sever il hours M ish uul str un 
tin. fruit pulp till \mi hast. one pint 
of pun. piiec Put it uul oiu. pint 
of i Her in i double boiler, uul tdd 
six egi s xx ell be ilell with I lb of 
sag ir Cool, ill together to i soft 
m-tird then 'trim wid be it bnsklv 
lilt euld Piee/e vert r ipidlj uul 

erve either pi ini or with sweet 
ere mi, Il nored with i little of the 
piiee of the fruit In either ci'c 
\ru will find the lee i most delicious 
one md will he iinplv repaid for nny 
trouble it ent ills It is richer than 
sherbet md lighter thin ice-cream 

Potato Souffld (sometimes cillexl 
pot ito omelet) — Stir into one cupful 
of cold in lslittl i>ot ito It df i cupful 
of rich mill, uul whip until very 
smooth uul lielit- Add three wcll- 
be itcu eggs md pepjier and salt to 
t isle md he it again, hard and swift' 
le line re ulj m a fcying-pm two 
t tide spoonfuls of melted butter and 
turn the potato into this md cool, as 
xou would an omelet When it is 
done turn into a very hot dish, and 
scree immediately 

Raisin Soufild — Seed a cupful of 
raisins eeash them carefullj, and 
chap them coarsely Pour upon 
them a table-spoonful of brandy or 
two tabic-spoonfuls of sherry Let 
them stand in this for half an hour 
Beit the whites of seven eggs to a 
stiff meringue with seven table- 
spoonfuls of powdered sugar Stir 
in the raisins and liquor turn all into 
a buttered pudding-dish and bake 
m a steady oecn for half an hour 

Rice - and - apple SonfflS — Pick 
over carefully l A lb of the whitest 
nee blanch it in boiling water 
drain it well and put it on to bod, 
«ith milk sufficient to cover it a 
small Piece of stick cinnamon, a little 
grated lemon -peel and grated nut- 


uikg, kt it boil until the milk is ab- 
sorbed, or longer if needful, adding 
i little more milk When it is ready 
to t il.e u)), remove the cinnamon, 
add sugar to make it not quite sweet 
enough rub the white of an egg 
wound the sides and bottom of a 
gl ess bowl , when the rice is cool, turn 
it into tiie dish, heaping it up at the 
sides until it re iclics the top or the 
bowl and is about an inch and a half 
thick at bottom ind sides the white 
of the egg makes it idlierc to the bow I 
md leaves a spice for the marmalade 
12gg the nee on the inside, pour in 
uppk m irm iladc or a fresh sauce 
from green ipples, sweetened, and 
flnvorcd with lemon beat light the 
whites of three or four eggs drop 
them on the top, as you would on 
floating-island, a spoonful at a time 
sift flour-sugar on the top, and brown 
with i salamander or a hot shovel 
It may be eaten with sauce or a cus- 
tard 

Salmon Souffld — Mix 2 ozs each 
of butter and flour together in a small 
saucepan and set over the fire add 
a pint and a half of nch milk, let 
come to a bod stir in the beaten 
yolks of three eggs, with pepper, salt 
a dish or cayenne and a teaspoon- 
ful of tarragon vinegar Take from 
the fire, and mis in carefully yfi 
ozs of cold boded (or canned) salmon, 
which has been picked free of bone 
and skin and rubbed to a paste with 
the stiffly beaten whites of the eggs 
Turn the souffle into a greased tin 
or souffld-case dredge the too with 
grated bread-crumbs lay over bits 
of butter, and set into the oven to 
bake for thirty minutes 

Soufild Pudding — Melt 1 oz of 
butter in a stewpan, stir in oz of 
flour and X oz of sifted sugar, mix 
well together, add a gill of milk and 
stir over the fire with a wooden spoon 
until it bods and is thick Take 
the stewpan off the fire, beat up the 
yolks of three eggs with half a tea- 
spoonful of extract of vanilla, and 
stir a little at a time into the paste 
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Soup Stock 


SOUPS 


Apricot Soup 


hunmcd every day m simmicr md 
tury other day m winter Ihe 
pan i ud the lid uved in tit iking 
it should lx. scrupulously cIl in 
lir nnk - w itc is tin. best Uhtn 
rt id\ stock should lx. ixuircd into in 
t irtlu.nu ire ]xm ind left uneovered 
until it is cold It should oil no 
lCcount Ik ilioiud to cool m .1 metal 
jun Ikfort Ixang used t\trv par* 
tuii of til which his settled on the 
suit ice Mould be removed tnd the 
Inpinr should be (xiured off free from 
ediimut In i house where melt is 
refill irlv used i good cook will never 
In without i little stock Broken 
ntimtnlK of dl kinds will find Ihur 
w i\ to the Jock pot, mil will not be 
thrown iw iy until b\ gentle stewing 
tliev liave been unde to vield to the 
utmost uhitcver of 11 ivor »nd of 
goodness the\ possessed The liquor 
in which fresh meat his been boded 
should ilwiyi be used is stock 
1 nquciuK there is immediate need 
of stock mil none on h md The fol- 
lowing, recipes will be welcome 


Soup Slocl quickly made — Take 
j 'j lbs of liccf cut into thill slices 
md diced Cover with one quart of 
cold w iter lxill twenlj imnulcs kike 
from the fire then skim and slrsin 
\ neither wa> —Take m onion peel 
u split it in Inlvcs and stick two 
cloves into it put it into i saucepan 
with a pint and a half of vv iter a 
bunch of fresh green parsley leaves 
a teaspoonful of gelatine and i little 
salt and cayenne A stick or two of 
celery or a few celery seeds or a very 
sni dl pinch of dried tarragon mav be 
added if Uieyare at hand as they will 
.really assist the flavor of the stock 
Uod the liquor till the gelatine is dis 
solved strain it into a bowl and press 
the onion and parsley so as to get as 
much of live goodness out of them as 
possible If the gela tine was good l ie 
Stock will be bright and clear Stir 
into it until dissolved a teaspoonful of 
extract of meat, and it will be ready 
for use It may be served as it is 
as clear soup or a Utile macaroni 
or vermicelli may be added to it, 


though they should be boded sepa- 
ntely or the soup will not be clear — 
or i few vegef tides cut is for Julienne 
sou[> may be put m 

L\ir ict of beef dissolved in water 
will frequently answer us a substitute 
for stock 

Uroion Slock is made from beef 
done or m combination with other 
meats 

White S'ort is made from veal alone, 
or v e d nul chicken 

/Vi Stock is made from the bones, 
held snd trimmings — or remnants — 
of fish 

Cream Soups arc generally made 
without meit of milk or cream com- 
bined with vegetables mashed, and 
sir lined to a puree 

If soup is to be clarified, take the 
white of an egg and the crushed shell 
pul it ill the soup w iulc cold and then 
let it bod for five minutes Then 
strain through a cloth In lugh-gradc 
cooking minced raw beef or chicken 
is iddid duung the last hour of bod- 
ing to clarify soup 

If the brown soup is wanted of a 
deep color brow n the vegetables and 
a part of the meat before putting into 
the pot or a little caramel (burned 
sugar) may be added If the soup is 
to be thickened use white or brown 
rou\, according to the color of the 
soup 

Amber Soup — Proceed as for bouil- 
lon but a soup-bone a chicken and 
a slice of ham is to be added the first 
day Before serving put m a large 
table spoonful of caramel to color 

Apricot Soup, or Bouillon — Open, 
crack the stones and take out the 
kernels Place the fruit with the 
kernels over a dear fire, and allow 
them to simmer constantly stirring 
until reduced to a jam Place a 
colander over your soup-tureen, and 
with the aid of a silver spoon, work 
the pulp tli rough until nothing re- 
mains but the skins of the fruit If 
a large tureen half fill with undiluted 
red wine, adding enough sugar to 
sweeten, and some crushed anna- 
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Black Bean Soup 


SOUPS Caffs-foot Consommd 


fill of silt mil let it '.iiiiiiiLr 1 'ciitlv 
for i (|uirUr of in hour tiu .11 |xmr 
the U i from tile lk.kf hut do not Mr nn 
it mil ■•Lru. mill dr\ toast or ru.«. 
boded lujulv, is for corn Beef U i 
should not bo too cfeur, t ixirliun of 
the him. is ver) idv ml igeous and 
nutritive 

Black Bean Soup — So ik over- 
night in two qu irts of \\ iter one pint 
of hi ick lx. m3 111 the morning 
dnin off the vv iter md ldd three 
<|ti iris of boiling w iter, i 3111 ill piece 
of le in him md i hunch of herbs 
u slice of turnip md i carrot I J ul 
ill tlie tureen one lemon, sliced thin 
two h ltd- boiled cl; its cut into slices 
md one 1,111 of slierrj wine Season 
the soup with pepper und salt and 
sir nn through i course sieve Lentils 
ma) lx. substituted for the be ms 

Bonne Fcramc Soup — When the 
broth l either poor ill fl iv or of meat 
or not transparent verv good soup 
can be unde b\ aiding > oiks of eggs 
stirred up in milk and mixed carefully 
with the broth Shreds of lettuce 
or of sorrel ire idded or of aspnra 
gus tips qr french be ins The egg 
nn store should not hi added till the 
soup is poured into the tureen or, 
if ulded to the soup m the saucepan 
it must be ver> carefully stirred md 
not allowed to boil otherwise it will 
curdle 

Bouillon — Three pounds of minced 
fresh beef without bones in three 
quarts of cold water let it come to a 
boil and then simmer for five hours, 
u lien a small onion half a carrot a 
little parsley and celery a bav leaf, 
three cloves arc to be added Strain 
through a sieve into an earthen bowl 
and the ne\t day take off the fat 
bring the stock to a boil and let it 
simmer fifteen minutes adding salt 
and pepper Then clarify with Yi 
lb of fresh beef minced, and strain 
through a cloth Serve m cups 

Bread Soup, or Potage Croutes 
au pot —Cut slices of Toll about the 
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size of a li df-doil ir fry m butter, a 
golden color, drun, then moisten 
them with i little stock winch Ins 
been boiled lie irl> to glaze Let the 
crusts absorb tins and then begin to 
dr> Pluce them in the soup tureen 
unil pour over i good clear soup It 
must be sent to table without delay, 
or the crusts will dissolve and break 
into bits when tuken out 

Broths — See recipes in this division 
for Beef Broth 1 rcncli Vegetable 
Broth Mutton Broth, Scotch Broth, 
Brown boubisc Broth, dso Clam 
Broth in the division on Tish 

Brown Soubise Broth — Peel and 
slice four medium sized onions and 
put them m a saucepan with two 
table spoonful of butter or sweet 
dripping Cover them and Jet the 
onions cook slowly for an hour 
Then pour in slowly three pints of hot 
meat or vegetable stock The water 
m which cauliflower lias been boded 
is excellent for this Add four good- 
sized slices of stale bread and salt and 
pepper to tosfe cover again and let 
all cook together verv slowly for an 
hour longer Take from the fire 
and rub through a colander If too 
thin boil the broth down to the con- 
sistency of an ordinary cream soup, 
if too thick it may be thinned with a 
little hot milk 

Cabbage Soup —Cut up the largest 
leaves and put them into a saucepan 
with any scraps of bones of fresh 
beef a Few slices of carrot an onion 
cut small and let all boil for several 
hours sfrain off the liquor let it cool 
and take off the fat Cut up the 
remainder of the cabbage let the 
liquor boil up throw in the cabbage 
bod for twenty minutes or so, put 
crofdons m the tureen and pour the 
boding soup over them 

Calf’s -foot ConsomraS — Boil two 
calf’s feet % lb of veal, a little nut- 
meg a few blades of mace, and salt 
to taste in three quarts of water till 
it is reduced to three pints, strain. 


CaJfs-bead Soup 


SOUPS 


Chestnuts, Cream of 


take off the fat, and place on the ice 
to cool 

Calfs - head Soup — Thoroughly 
clean half a calf's head with the skm 
on, and set it to stew m three quarts 
of cold water, to which add an onion 
stuck with twelve cloves and a bunch 
of soup herbs, skim well, and let 
boil slowly for two hours, then take 
out the head and cut it into square 
pieces Strain the soup through 
a sieve, thicken it with a little flour 
mixed with a table-spoonful of catsup 
or sauce add salt to taste, and let 
the soup boil up , then return the meat 
and let it simmer for twenty minutes, 
just before serving add the strained 
juice of a lemon Have some force- 
meat balls, hot, laid at the bottom 
of the tureen, and pour the soup over 
them 

Note — A calf’s head can be plain 
boiled in the quantity of water and 
served in the usual mode saving the 
liquor, to which add the head bones 
when removed from table, the soup 
can be used on the following day, 
pieces of the cold head being added 

Canned Roast-beef Soup — Emptv 
the contents of a can into your soup- 
pot and put about two quarts of water 
(to a 2 -lb can of beef) either cold or 
hot Peel and slice an onion and add 
salt and let boil from one to two 
hours strain through a colander, 
and let it stand long enough to skim 
off the fat While it is standing, 
chop the beer — the best part of it 
say about a cupful — fine, put a table- 
spoonful of butter in the kettle add an 
onion and about two table-spoonfuls 
of flour and let the flour brown m the 
butter then pepper and "salt add a 
spoonful of Worcestershire sauce pour 
in the soup and add the chopped beef 
and let boil up, and you hav e a good 
soup 

Carrot Purfe. — Select six good- 
sized carrots peel and slice them, and 
put them with a minced onion m a 
saucepan with two table-spoonfuls 
of dnppirg — bacon dripping, if you 


have it Should dripping .be lack- 
ing, butter may be used Cover ana 
cook slowly for an hour, until sou 
Pour in then slowly three pints ot 
weak stock, hot, sail and pepper to 
taste, and boil for fifteen minutes 
Put through the colander, and serve 
veri hot Crodtons should also be 
served with this 


Celery Soup —Cut the white part 
of celery into pieces about an men 
long, and put them into a saucepan 
with a pint of good white stock, 
ozs of butter, J 4 lb of lean 
a lump of sugar Let them boil to 
quarter of an hour, put m with than 
three pints more of stock, a little sai , 
and a blade of mace Stew gen y 
for an hour, then press the soup 
through a coarse siere Heat 
again pour it into a tureen, aaQ 
pint of boiling cream, and serve 1 
mediately with toasted SI ?, pe v»n«f 
liked, this soup may be thickened 

. , , , • a _ _ 


Cherry Soup or Bouillon. — Get 
some freshly plucked, not over- P e 
cherries wipe them perfectly .v' 
pick off the stalks and take out 11* 
stones crack these carefully, so » 
if possible, to preserve the kernels 
whole. Put the fruit and kernels m 
a stewpan — a small bell-metal P 
serving-kettle is best — ' 7 >tb 
and water, half and half Add so 
very finelv pared lemon -nnd, 
stew the whole gently until the 
is entirely melted Boil in the s P 
a small stick of cinnamon, and sw 
en it to taste Pass it through* 
colander Put it back in the stew 
pan, and add to it some fried crouto 


Chestnuts, Cream of —Have 3 
of French chestnuts, make a sm 
incision in each Put them over 
brisk fire in a frying-pan, toss tn 
all the time during sis annul ^ 
while hot remove both shells an 
skins put them in a covered sauc 
pan with two quarts of good o rc ji”^ 
and boil them forty minutes * 
move from the saucepan, cut one 
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Chicken Gui ibo 


SOUPS 


Cock-a-lcekic 


junt (Ik. vhi (mt( i tn in til qu in t, 
uni vt i k!<- inr future u c I* i\» 
(hi util timtiuntii thrum It i (rimer, 
l« mini' in <mic <i( Uk lir«th to IkI|j 
(Ik il(uu' i'ul h id. (lie (lime in n 
vk. in uiiepui, 1(2.1 (o it two quirt e 
»x«l di eUu eon omul , one U i- 
|h« til til •>( lit, oile tit ‘•(KHitifitl of 
jeljier tail kiuK for leu uuiiiite i 
\ M . lie jniU eif ) oo<l Hell ere nil 
1 oil (i\e Hiilillle . mote (till remove 
(i mi (lie llle \dd (wo t thle-'-jtixm- 
lul of fn li liuller nul (lie miu ire 
pint of elieMllllti Stir gintlj .Util 
trie hot lit m|r> 

Chicken Gumbo — l lour mil fry a 
< liu ) tn broil n liter the it u li manner 
((lion It it tiieii not be i v oiiiip fowl) 
ire two licit of lire tl.f i .1 bueon 
or ill jMirl. into the gre ise of which 
lir i t I’lle’-tpooiifiil of sifter! flour, 
b in i »|ii irl of okr i mil two medium- 
unl oiuont cut r ither fine frv this 
in (Jit b non grcixc mini (be okr t 
111 111 to rope (do not let eCOrell) 
then turn ill— chicken gn\\ okr i, 
union mil b icon— into i jmrcel uil- 
luieti or i>r mite sou|j-|x»l mb! three 
qu irt < of hot w iter conk slowlv two 
hours Mir well from tile bottom uc- 
c lMonulIi \ grtcll pepper added 
l^tvet i tine fliior, some dso mid 
l>reeii corn mil tom Hoes Serve with 
ifrv boded rice ft is i dinner in 
il si If Okr i is found in most mar- 
1 ets See ilso Gumbo 1'ile Soup 


ilesh winch lues been liken from 
the bones, and pound it to u smooth 
p este, lidding, b> degrees, the liquid 
i I ivor with dt, e tyeiuie, mid u very 
little pounded m ice, press the lili\ture 
through u sieve mil boil once more 
Hiding one pint of boiling cream If 
the soup should not be siifiiiiently 
(luck i table -spoonful of irrow root 
which h is been mixed m ty be added 
verv .itioeithl} with i little cold null. 

luojicr wnj — Cut i chicken into 
pieces mil sunnier it gently m a g il- 
loti of w iter until the me it is in r igs 
Slum well strain mul return the broth 
to the pot Vdd u cupful of rice anil it 
iiiblc-spiMinful of p irslc> let it sunnier 
for another hour Season with pepper 
and salt itld a cupful of boiling cream 
just before scrv mg 

Chicken Soupal’Espagnole — Make 
a cle ir, strong chicken broth then add 
either nee or noodles ind before rc- 
muiing from the fire add half a tea- 
spoonful of Sp mish s ittron The saf- 
fron must be tbe real Spanish or the 
cflcct will not be the same m any w ov 

Chowders See fish 

Clam Soup — Wash the clams and 
put them into i saucepan with just 
sufficient boding water to keep them 
from burning Boil them for a few 
minutes and when the shells open 
md the juice runs out take the clams 
from the shells and chop them small 


Chicken Soup, Delicate —Pluck 
md wash thoroughly two or three 
voung chickens and put them m a 
stew p in w ilh five pinks of good w lute 
meet) flavored slock, lhorough!> 
freed from fat and cleared from 
sediment V sliced turnip and carrot 
m iv be pul with them, and removed 
before the soup is thickened Let 
them simmer gcntl> for nearly an 
hour Remove all the white flesh, 
and return the rest of the meat to the 
soup and simmer once more for a 
couple of hours Pour a little of the 
boiling liquid over l A lb of the crumb 
of bread and when it is well soaked 
dram it, put it in a mortar with the 


Strain the liquor, and stir into it 
the chopped clams season it with 
pepper, and thicken it with a little 
butter rolled m flour, and let it boil a 
quarter of an hour Put little pieces 
of toasted bread m the tureen before 
pouring the soup into it The flavor 
of the soup mav be varied by the 
addition of onions or celery, or a little 
milk may be added, or the yolks of 
well-beaten eggs 

Cock-a-leekle —Boil a young fowrl 
m two quarts of white stock until it 
is tender Take it up and put it aside 
Wash two bunches of fine leeks 
Tnm away the roots and part of the 


Consomm^, or Clear Soup SOUPS 


Eel Soup 


heads, and cut them into one-inch 
lengths Put them into the broth, 
and add J 4 lb of boded rice and a 
little pepper and salt Bod half an 
hour Cut the fowl into neat joints, 
put it into the soup, bod up, and 
serve very hot The above is true 
cock-a-leelue soup The soup bear- 
ing this name is, however, as often 
served without the fowl as with it 
Time, one hour and a half 

Consomrad, or Clear Soup — The 
term “ consommd ” implies a soup, 
very highly flavored with the juices 
of meat and poultry, not highly 
colored but clear, bright, transpar- 
ent The broth has been strained 
through a tamis, has been allowed 
to cool, the fat has been carefully 
removed, and it has been clarified by 
fresh meat or the white and shells 
of an egg, and has gone through the 
simmering process, straining, and 
cooling 

Coasommd, or Extraordinary Soup 
— Six quarts of water, 4 lbs of lean 
beef, two old hens, two carrots, two 
turnips two onions two leeks, one 
bunch of fine herbs Let it simmer 
slowly for eight hours, or till it is re- 
duced to two quarts observing the 
same rule as to skimming and strain- 
ing, and use for dainty appetites, 
with any of the garnishes for soups, 
such as quenelles etc 

Corn Soup — To each quart of 
young com cut from the cob allow 
three pmts of water Bod until the 
grains are tender Take 2 ozs of 
sweet butter mi-red smooth with one 
table-spoonful of flour stir the butter 
into the soup and let it boil ten or 
fifteen minutes longer Just before 
taking out of the pot beat up an egg 
and stir into it, with salt and pepper 
to your taste 

Crab Soup — Take one quart of 
milk, and with it put a small onion 
grated and a little parsley chopped 
fine then add the meat of ii\ crabs 
(ubout one cupful), and bod all to- 
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gather five minutes Cream one table- 
spoonful of flour and one of buto 
together, moistening with a little hot 
milk, and then add to the soup, with 
half a pint of cream, one teaspoomul 
of ground mace, the chopped ^ yolks 
of two hard-boiled eggs, a little salt 
and caj enne pepper Let all boil lor 
five minutes, and serve. Canned 
crabs may be used 

Crawfish Soup, orPotage Bisque.-- 
Take fifty crawfish (or one hundred 
prawns, if crawfish cannot be obtain- 
ed) Remove the gut from the centre 
fin of the tail, or it will make the soup 
bitter Shell the fish and keep the 
tai(s whole Pound the shells with 4 
ozs of fresh butter, the crumb ot a 
French roll, and three anchovies, and 
put them m asteupan with two quart 
of fish stock, 4 ozs of washed nee 
dessert-spoonful of salt, a teaspoon hi 
of pepper and an onion stuck wit 
three cloves Simmer for two hours 
Put the pounded meat but not tn 
tads, into the soup, simmer sgai • 
then press the whole through a siev 
Slake the soup hot before serving > 
but do not let it bod Five minutes 
before it is taken from the fire put 1 
the tads whole Serve with crofitons 
A tumblerful of wine is an nnprov 
meat to this soup 

Cream Soups are usually made 
of the purges of fresh vegrtabl 
thickened with butter, cream, ana 
yolks of raw eggs Vegetable stoc 
is used for Lenten soups meat stocK 
for many others See Purde, page 3 20 

Croutons — Bread cut into small 
dice and fried m clarified fat until 
brown and crisp They are to o 
added to the soup just before serving 

Eel Soup — To 1 lb of eel allow a 
quart of water Cut up 2 lbs ot eel 
and fry to a light brown m butter m 
the stewpan pour over two quarts 0* 
water, a crust of bread, a sliced onion 
with mace, pepper, and sweet herbs 
cover and simmer slowly till the eel 
wdl easdy slip from the bone, take 




Giblet Soup 


SOUPS 


Green-pea Soup 


fruit-juice, and when ii' becomes hot 
add three teaspoonfuls of arrow- 
root dissolved m a little cold water 
Cook all until clem, then stir in a 
cupful of sugar, and as soon as the 
sugar is dissolved remove from the 
fire, add a table - spoonful of wine 
or brandy, and turn into a dish to 
cool Serve m claret-glasses, with a 
few tiny pieces of ice in each To be 
eaten with a spoon 

Giblet Soup — Take goose, duck, or 
chicken giblets Clean them and cut 
tlie gizzard into small pieces about half 
an inch square, or it will not be ten- 
der until the rest is in rags Put all 
into a stewpan with a slice of lean 
ham cut into dice, and a small piece of 
butter Fry the giblets a few min- 
utes then add to them two quarts of 
good stock an onion stuck with five 
or six cloves, two or three sprigs of 
marjoram tlijme or parsley, a tea- 
spoonful of salt, half a teaspoonful 
of pepper and half a drachm of bruised 
celery seeds tied in a muslin bag 
Simmer gently for two hours, then 
take out the giblets and put them 
into a tureen Strain the soup, and 
thicken it with r oz of butter, mixed 
smoothly over the fire with a table- 
spoonful of flour until slightly brown- 
ed but not burned and added grad 
ually to the liquid Let it boil for a 
quarter of an hour then return the 
giblets to it for a few minutes to get 
hot and serve with toasted sippets 
Giblet soup is very good for ordinary 
domestic use The giblets should be 
tender but not too much boiled Be- 
fore putting them into the tureen 
(hey should be all cut into small 
pieces 

Gravy, Brown, Soup (made from 
bones and trimmings) — Take the 
bones of dressed meat — beef is the 
best — which weighed before cooking 
about ia lbs Break them up into 
small pieces and put these into a 
saucepan with five quarts of cold 
water Bring the liquid to a bod 
skim carefully and simmer gently 
but continuously for six hours 


Strain through a sieve, and leave 
the soup until the next day Re- 
move the fat from the top, leave any 
sediment there may be at the bottom, 
and pour the soup gently into a clean 
saucepan, with two carrots, one tur- 
nip, three onions, all sliced, a head 
of celery, or half a drachm of pounded 
celery seed tied in muslin, a bundle 
of sweet herbs and eight pepper- 
corns Bring it to a boil, skim it 

carefullv, and add a dessert-spoonful 
of salt which will assist the scum m 
rising Draw it to the side of the 
fire and simmer gently for two hours 
Strain it two or three times, and, to 
clear it, stir into it when hot the 
whites of two eggs whisked tlior- 
ouglilv and mixed with four tea- 
spoonfuls of cold water, and after- 
wards w ith a little of the soup Beat 
this into the soup over the fire, ana 
keep whisking till it boils Skun 
carefully till it is quite clear Add 
three table-spoonfuls of extract oi 
meat, and, if necessary, a little brown- 
ing, but great care must be taken 
with this, or the flavor of the soup 
Will be spoiled. This soup is whole- 
some, nourishing, and cheap «■ 13 
a good plan to brown a small quantity 
of meat — say lb of beef and ,4 

of veal — draw out the juice with a 
little cold water and then sunnier 
these with the bones The soup wm 
keep belter if vegetables are not bon- 
ed m it until it is about to be used 
It should be made the day before it 
is wanted for use 

Green-pea Soup — One onion, cut 
into halves, with a quart of pease in 
a saucepan, with hot water enough 
to cover them, and cook until the 
pease are soft Remov e theonion and 
press the pease through a colander 
Boil in a saucepan one pint of chicken 
or veal stock, and add the mashed 
pease to it Rub together two table- 
spoonfuls of butter and one of flour 
moisten with a (lttle cold milk, and 
add it to the soup with one cup °* 
milk and one of whipped cream or 
the whole mixture may be beaten 
with a whip just before turning 
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Grccn-pca and Tomato Purdc SOUPS 


Julienne Soup 


tlu. tuuxn After adding the nnlk, 
••c isou well with silt aid pepper, 
aid dlow the soup to boil up once 
before nerving 

Grccn-pca and Tomato Purde with- 
out Meat — Lloil together til i qu irt 
of u iter i pint of pe iso and i li tlf 
i m of tom Hoes w ith h df an onion 
When these veget tides ire wry soft, 
Tul> through i colander, tnd return 
lliiui with the hipnd in which they 
were hotted, to the fire Rub together 
two i iblc-spoonful* of butler and one 
of Hour mil slir into the boiling 
soup until it thicken'* Add n scant 
le isjioonlul of sug ir and pepper and 
'Ull to taste and serve 


a peculiarly nourishing soup, and is 
\erj wholesome and palatable 

Jenny Lind Soup — Take 2 ozs of 
pt ul sago h df a pint of water, one 
qu irt of stock or veal broth, half a 
pint of cream tnd four yolks ol eggs 
The sago must be thoroughly washed 
and simmered m the water till it is 
transparent and tender It is then 
to be mixed into the boiling stock 
or broth, and the cream Lastly, 
the yolks arc to be stirred in The 
best way to produce a smooth soup 
is to stir the cgg3 one by one into a 
te icupful of the broth and then stir 
that into the soup The cream may 
be omitted The stock may be made 
without vegetables, if for an invalid 


Gumbo Fild with Oysters — Take a 
1 irge f It chicken uid a slice of ham 
boil in two quarts of w iter and sea- 
son to t isle T d e tile liquor of fifty 
ovsters mil pour it into the bouil- 
lon When the chicken is cooked 
t ike it out of the soup strain the 
soup through a col Hitler and just 
before serving throw in Hie ovsters 
and let them cook five ininuteo, till 
the arc plump take the soup pot 
from the fire and stir in an iftei-din- 
ncr coffee spoonful of the file pow 
dcr and serve immcdntclv Serve 
uith boiled rice The file powder 
can be obtained from the prominent 
grocers 


Italian Pastes, Soups with — 
Macaroni is to be broken into even 
lengths ol one to two inches, ver- 
micelli IS to be broken into even 
lengths of one and a half to three 
inches Italian paste letters may be 
used as a vanetv Allow a table- 
spoonful of vermicelli or macaroni 
to each guest or by weight A 02 
each plate of soup Blanch in hot 
water and dram then simmer in the 
stock These pastes differ in the 
time they require to swell, and ex- 
pcnence only can fix the time re- 
quired for that purpose Rice and 
semolina may be used m the same 
way Tapioca in pale, debcate-flavor- 
ed stock, boiled so as to dissolve, gives 
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Julienne Soup — Take three car 
rots three turnips the white part of a 
head of celery three onions and three 
leeks W lsh and dry the vegetables 
and cut them into tlnn shreds which 
should be not more thun one inch m 
length Place the shreds in a stew- 
pan with 2 ozs of butler and a small 
pinch of pounded sugar and stir 
them over a slow fire until slightly 
browned Pour over them three 
quarts of clear stock and simmer 
gently for an hour, or until the vege- 
tables are tender Carefully remove 
the scum and grease and half an hour 
before the soup is done enough add 
two lumps of sugar with two pinches 
of salt and two pinches of pepper, 
if required, two cabbage lettuces, 
twelve leaves of sorrel, and twelve 
leaves of chervil, cut in the same 
way as the other vegetables after 
being immersed in boiling water for a 
minute Boil half an hour longer, 
skim carefully and serve Send 
bread fried m dice to table and serve 
as hot as possible It must be re- 
membered that quick boding would 
thicken and spoil this soup which 
ought to be a clear brown In sum- 
mer time F rench beans green pease 
and asparagus tops may be put in, 
but they must be boiled separately 
and added a few minutes before serv- 
ing Julienne vegetables already cut 






Mulligatawny with Chjckcu SOUPS Mulligatawny Soup, Vegetable 


lunon, thyme, marjoram, two b ly- 
kaves, and blew gently, with good, 
c ireful skimming, three full hourb, 
adding stock to keep up the. required 
quantity of soup Third, while the 
btock ib boiling, cut from the he id 
the skin and fat th it tdheres to it 
into nice bizublc pieces, md cut the 
tongue into cubes of an inch square, 
the fleshy pirts of the head into 
diamonds, diee, or anj other bli ipe 
Make br un b ills, or uij other foree- 
meat, or egg -balls fourth when 
ttic stock has been suflkientlj boilcil, 
strain it from the. bones etc (retaining 
only rich bus of meat), into a large, 
clean stew pun , add the skin, tongue, 
etc , and a seasoning of caj eune md 
mace, mushroom c itsup, or ui> oth- 
er seasoning that nn } be desir »ble 
1 hteken with 4 07 s of butter, kneaded 
in is much brown flour and sunnier 
genllj for an hour, if the c ilf’s lie id, 
etc require it, but twenty minutes 
before serving add half a pint of 
sherry and the brain or other balls 
I iftli the best mode is to place the 
pieces of bead etc , at the bottom of 
the tureen and strain the soup 
through a taramj cloth but if due 
care has been taken in the second 
stage of the preparation and the 
skimming has been constant and 
careful tins need not be resorted to 
Si\tli serve with lemon on a plate 
as some persons like the soup a little 
acid (For half a calf’s head take 
half the ingredients ) This recipe 
is for four quarts 


gently for thirty minutes During 
tins time pound 2 lbs of sweet n! 
munds 111 a mart ir with a small cupful 
of milk and a pinch of sugar Let 
it stand till required When the 
chicken is quite tender stir ina dessert 
spoonful of ehutuey, a teaspoonful 
of red currant jelly, and a teuspoonful 
of lime juice Simmer for five nun 
utes, and then strnn the whole off 
into a bowl Pick out the best bits 
of chicken and put them on oue 
side Skim the surface of the liquor 
md when jx.rfcctl> free from grease 
thicken it bv adding a table sjx>onful 
of butter md one of flour, surnng it 
into the souj> slowly Strain in list 
of all through muslin, the almonu 
milk Cocoa nut milk can be used 
mste id of almond if preferred Al- 
low the soup to come to a boil, and 
then serve 


Mulligatawny with Chicken —To 
make chicken raulligatavvaiy without 
any other stock cut the fowl up in 
small pieces and fry these with a 
sliced onion in a tabic spoonful of 
hotter m a stewpan Take the 
chicken up and stir into the butter 
two teaspoonfuls of curry powder 
cook butter, curry paste and onions 
together for about five minutes then 
stir in two pints of warm water, add 
the pieces of chicken and if they are 
not covered add more water Allow 
this mixture to come to a boil then 
simmer by the side of the fire very 
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Mulligatawny Soup, Vegetable.— 
Take 1 few squash and middle sued 
cucumbers, j»rc, cut them lengthwise 
into slips empty their seeds and di- 
vide them again into dice Pare and 
core four sour apples or tomatoes, 
and slice a couple of Sjxinish onions 
These last frj slightly browning 
them in i large stewpan with A lb 
of good fresh butter Throw m the 
other vegetables before the butter lias 
acquired much color md stir them 
gently round Shake the pan fie- 

quentlj and stew gently over a slow 
nre until half done when add from 
two to three large tihlc-sjxionfuls of 
good curry powder and stew the 
vegetables until they will pulp pour- 
ing in boiling veal stock enough to 
cover Strain through a coarse hair 
sieve pressing the pulp with a wood- 
en sjxxm Add more stock or even 
water, if stock be not at hand accord- 
ing to the quantity of soup required, 
and any additional seasoning — salt 
cayenne or lemon-juice Thicken it 
necessary with a veiy little ground 
nee or arrow-root and serve with nee 
if liked , but it should be, if properly 
made quite thick enough without any 
addition Time, two hours to pre- 
pare 




Onion Soup, Maigrc 


SOUPS 


Oyster Soup 


spoonful of ground rico or flour nu\cd 
smoothly with a sm ill quantity of 
cold water Tune, about ten minutes 
to brown the onions 

Onion Soup, Maigrc — Mince half 
a dozen nmimm-sutd onions very 
finely Put them into n stew pan 
over a gentle fire with 3 ozs of dis- 
solved butter, dredge 1 little flour 
over them, and move them ibout until 
they are tender ind light!} browned 
Mill two pints of boiling water, and 
a seasoning of salt, pepper, and grated 
nutmeg Beat two eggs brishlj for a 
minute or two boil the soup, let it 
cool half a minute, then stir it m 
among the eggs, and serve imme- 
diately Time, hulf an hour 

Ox-tail Soup, Clear — Cut a fine, 
fresh ox- tail into pieces an inch long, 
and divide the thick part into four 
Wash these pieces, and throw them 
into boiling water for n quarter of an 
hour, then dram and wipe them with 
1 soft cloth Put them into a stew- 
pan with tw o carrots, an onion stuck 
willi three cloves, a sprig of parsley, 
a small piece of thyme, two or three 
sticlvs of celery, half a blade of mace, 
a teaspoonful of salt, six or eight 
peppercorns, and a quart of water or 
clear stock Boil remove the scum 
carefully as it rises then draw the 
saucepan to the side of the fire, and 
simmer very gently until the meat is 
tender Lift out the pieces of ox- 
tail strain the soup, and, if it is not 
clear and bnght, clarify it Or, turn 
three carrots and two turnips into any 
small shapes that may be preferred, 
or into thin shreds an inch long 
being careful only that they are all 
of the same size Other vegetables 
may be used as well as turnips and 
carrots, such as French beans green 
pease asparagus, celery, or omons 
Put these into a saucepan, pour the 
clarified stock over them, and simmer 
gently until the vegetables are tender 
Heat the pieces of ox -tad, pour the 
soup upon them and serve as hot as 
possible Tune, about three hours 
to simmer the ox-tail 


Ox - tail Soup, Thick, — This soup 
is, of course, much , better if made 
with stock instead of water If no 
stock is at hand, fresh bones sim- 
mered gently with thrcL quarts of 
wuter for six hours, and careful!} 
skimmed, will make good stock, 
or, if preferred, it tan be made from 
fresh meat lake two fine ox-tails, 
wash them, cut them into pieces about 
ui inch long, uid divide the thick 
piects into four Pul them into a 
stew pan with 2 ozs of fresh butter 
and fr} them until they are brightly 
browned Slice some vegetables 
two carrots, one turnip, two onions, 
and half 1 dozen sticks of celery-— 
and frv them 111 the same butter, and 
with them 2 azs of lean ham cut into 
dice Pour over them a quart 01 
water, and stir it over a quick fire 
for a quarter of an hour, then add 
two quarts of stock, a bunch of sweet 
herbs, a baj-leaf, a dessert-spoonful 
of suit, li df a tLUspoonful of pepper- 
corns, three cloves, and a lump ol 
sugar Simmer gently until the meat 
is tender and parts casd> from the 
bones then take it out, strain the 
soup slum the fat from the top of the 
liquid, brown it in a saucepan, and 
mix smoothlj with it 2 azs , e 
flour Thicken the soup with inis, 

and flavor it with two table-spooniuis 
of mushroom catsup, add the pieces 
of tail, simmer a quarter of an hour 
longer and serve If preferred, tli' 
vegetables may be crushed through 
a colander and added to the soup m 
the form of a purde A glassful of 
port may be added or not jberv 
fresh rolls with this soup lime, 
four hours to simmer the soup 


Oyster Soup — Take three quarts 
of oysters and strain the liquor from 
them Put the liquor on to bod witn 
half a pint of chopped celery, one 
onion, two or three blades of ma< ?j 
pepper, and salt. When it bods, add 
the oysters but care should be taken 
not to let them cook too much Just 
before taking it off, the thickening 
must be added viz , one spoonful ot 
flour creamed into the well-beaten 
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Pancake Soup 


SOUPS 


Potage 4 la CrScy 


jollvs of tbrcc eggs Pour a little of 
the hot soup gradually upon the eggs 
and flour, stimng all the while, and 
as soon as well mixed pour into the 
soup, with a little cream Then add 
one quart of rich, unskimmed milk 
let all come to a boil and pour into a 
tureen over some small squares of 
cold bread Serve it very hot 

Pancakes, Soup of. — Make very 
thin plain pancakes in the usual way, 
tnd be careful to put no more fat into 
the pan with them than is required 
to prevent them slicking Drain 
them on blotting-paper to free them 
from grease and cut them into nar- 
row strips about an inch long, or 
into small diamonds or squares 
Throw them into a saucepan contain- 
ing two pints of clear brown gravy 
soup boiling hot , let them boil quick- 
ly for a minute or two, and serve 
Time ten minutes to fry the pan- 
cakes 

Parmesan and Soup — Grated Par- 
mesan should be served with maca- 
roni and all other soups made with 
Italian pastes 

Pea Soup — To every quart of un- 
shelled pease allow two quarts of water, 
in which boil the empty pods half an 
hour , remove, strain add one pint of 
cold water place over the fire, and put 
in 2 lbs of beef cut into small pieces , 
boilslowlv one hour and, if not enough 
water, add some boiling hot , put m 
the pease, and if the meat is not de- 
sired in the soup remove it add 
two table-spoonfuls of nee flour stir- 
red smoothly in half a teacupful of 
new milk stir frequently, to prevent 
the flour from scorching 

Another way -Pea soup maj be 
rJde from dried pease either whole or 
split the latter are to be preferred 
fCk a quart of pease ov ernight 
The next dav wash and drain them, 
Jnd put them into a large saucepin 
with o ozs of lean ham, or if it is at 
hand the knuckle-bone of a ham 
sliced carrots, two onions and 
or four sticks of celery cut mto 


small pieces Pour over these three 
quarts of the liquor in which pork, 
beef, or mutton has been boiled 
Simmer gently until the pease are 
reduced to pulp stimng frequently, 
then rub the whole through a hair 
siev c and put the soup back into the 
stewpan Let it boil, and skim it 
carefully Add pepper and salt if 
necessary, stir mloz of butter, and 
serve as hot as possible Send pow- 
dered mint or powdered sage to table 
on a separate dish A table-spoonful 
of curry powder will greatly improve 
the soup Time, four hours 

Peanut Soup — Shell 3 lbs of 
roasted nuts rub off the dry brown 
skin, pound the nuts to a smooth 
paste in a mortar, gradually adding 
a table-spoonful of brandy, put this 
paste mto a saucepan and gradually 
stir mto it two quarts of boiling water 
season it with salt and cayenne pep- 
per let it simmer gently until it 
thickens, stimng it occasionally to 
prevent burning, and then serve it 
hot 

Potage a la Cr6cy (an excellent 
carrot soup ) — Slice off the red parts 
of a dozen carrots and put them into 
a stewpan, with 2 ozs of butter, a 
large lump of sugar three good- 
sized onions, two turnips a dozen 
peppercorns, 14 lb of undressed 
lean ham the outer sticks of two 
heads of celery and four leeks Cover 
then sweat the vegetables over a 
gentle fire for ten minutes Shake 
the saucepan to keep the contents 
from burning Pour over them a 
quart of cold stock or water, and let 
them simmer gently for two hours, 
or until the vegetables are quite ten- 
der Strain off the soup, and press 
the vegetables with a wooden spoon 
through a sieve Mix the pulp again 
with the stock season with pepper 
and salt put it back mto the stew- 
pan, and let it boil Draw it to the 
side of the fire for a few minutes and 
skim off the fat as it rises to the sur- 
face Add pepper and salt and serve 
Send toasted sippets to table m a 
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Potage a la Reuse 


SOUPS 


Potage Velours 


separate dish If there is no slock 
at hand and w iter Ins to be used 
for the soup, a teaspoon! ul of Liebig’s 
or iny other extract of meat should 
be added to it lime, three hours 
and a half 

Potage a la Reuic — This is a deli- 
cate white soup Skm and wash 
carefully three joung chickens or 
two large fowls, wid bod them m 
li\e pints of good, meet} £1 uored ve* ll 
stock for about an hour Lift them 
out pick off all the while meat, put 
the bodies of the fowls agtin into tile 
stew pan, and let them simmer m 
hour and i h df longer Se ison the 
broth with salt and cayenne and 
when it is sufficiently simmered pour 
it out, let it cool ind thoroughly 
tuke off the fat which rises to the 
surface Pound the white flesh of 
the birds to i perfectly smooth paste 
and with it a toacupful of finely grated 
bread-crumbs Alix gradually with 
this paste a small quantity of the 
boiling slock, ind press it through a 
fine h ur sieve Add the rest of the 
slock, and stir the whole over a gen- 
tle fire m a clean saucepan until it 
bods Vdd from a pint to a pint and 
a half of boding cream Serve very 
hot IF liked the cream may be 
slightly flavored with almonds If 
veal broth is not at band a little may 
be made as follows Buy a knuckle 
of veal from which nearly all the 
meat has been cut off Break it into 
small pieces, and put it into a stew- 
pan with */& lb of lean liam cut up 
small — or a ham-bone — a small car- 
rot, a small onion, a head of celery , a 
large blade of mace, a bunch of pars- 
ley, and a dozen white peppercorns 
Pour over these a gallon of cold water 
Bring the liquid slowly to the boil 
slam very carefully, then draw the 
pan to the side and let the contents 
simmer for six or seven hours until 
the stock is reduced to five pints 
Pour the soup out and leave it untd 
the next day Take the fat from the 
top and pour off the soup without the 
settlings Bod the fowls in thus 
stock. If the soup is not sufficiently 


thick, it may 1m made so with a little 
arrow - root or ground ncc Time, 
about four hours 

Potagc ala Xavier — Mix the well 
beaten yolks of four eggs and the 
while of one with three-quarters of a 
pint of flour Add a little pepper 
und salt, the eighth part of a nutmeg 
grated, and a dessert -spoonful of 
chopped parsley and mix all the in 
gredients thoroughly Stir in as 
much stock as will in ike the halter 
thin enough to puss through a col- 
ander Bod two quarts of strained 
and nicely flavored stock Put the 
Litter into it by means of a ndie 
perforated with holes and stir welt 
is long is it is on the fire Skim 
carefully Boil a quarter of an hour 
longer, and serve 

Potage Brunoise — Cut into ldtle 
squ ires of less than a quarter of an 
inch in size the following vegetables 
4 ozs of the red part of carrots, 4 
ozs of turnips, 4 ozs of leeks, 4 ozs 
of the white part of celery, 4 oz£ , 
onions Put these in a steivpan witn 
12 ozs of butter and let them try 
thc\ assume a red hue, add then a 
pinch of powdered white sugar ana 
one pint of broth let it simmer 
half an hour then pour in five ana 
one-quarter pints of broth, let uie 
whole simmer for two hours, skim, 
and remove the grease Have reauy 
8 ozs of cooked macaroni, vermicelli 
or spaghetti which must also nav 
been simmered till quite tender an 
then drained dry Put tins m tb 
soup tureen and pour the brunoise 
over it. 

Potage Velours — Draw and singe 
a fowl, wash it in warm water, nnse 
it m cold water, dry it tie it all aroun 
with a string, put it in the s°nPT 
kettle with a whole shin of beef an 
five quarts of cold water, and P* ac 
on a good fire Watch for the bob' 
ing- point, as it id very important w 
have a clear brotii After the nrs 
scum has been removed add a quarto 
of a glass of cold wetter , two minutes 
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Potato Soup 


SOUPS 


Purges 


iflcr skim again, and add another 
quarter of a glassful of cold water, 
repeat i third time, then season w ith 
half u table -spoonful of salt, one 
salt-spoonful of pepper, four carrots, 
four turnips cut in slices, four leeks, 
six sprigs of parsley, two branches 
of white celery, three cloves, two 
bay -leaves Cover the kettle, but 
leave a small place open Boil slowly 
for four hours remove the meat 
strain the broth, and keep in a bowl 
until rcadv to finish the soup While 
the broth is cooking have two quarts 
of sliced red carrots prepares by 
scraping them and washing them 
and putting them m a saucepan 
with two table -spoonfuls of butter 
and one table- spoonful of granu- 
lated sugar, cover the saucepan, 
and cook on a moderate fire for fifteen 
minutes tossing them meanwhile 
then add one quart of warm water, 
one tcaspoonful of salt, half a salt- 
spoonful of pepper, cook slowly for 
two hours Pass them through a 
colander, then through a strainer 
Siam off the fat from the broth put 
it back on the fire, and when boiling 
add the purge of carrots with four 
table-spoonfuls of tapioca let it cook 
slowly for thirty minutes, remove 
from the fire add half a pint of good 
cream and serve very hot The 
breast of the fowl cold makes a nice 
salad for the next day 

Potato Soup — Take six good- 
sized potatoes, add Y\ lb of salt 
pork two small onions and a few 
sprigs of parsley Put all these to- 
gether in a pot with water enough 
to liberally cover them Let them 
boil until the pork is tender and 
thoroughly done by that time the 
potatoes will have fallen to pieces 
Rub through a colander taking out 
the pork Then add to the mixture 
a pint of milk and a piece of butter 
the size of a walnut and salt to taste 
Let it boil up once to become thor- 
oughly hot pass it quickly through 
a sieve, and serve in a tureen This 
soup can be made in an hour 

Another way — Peel a quart of 


nice white potatoes, and boil them in 
a gallon of water When they are 
well done, take them out and mash 
fine Season with pepper, salt, and 
butter to taste, and add two onions 
chopped fine, or a bunch of celery 
chopped fine, if preferred Return 
the mixture to the boiling water, and 
let it boil fifteen minutes Beat 
verv light two eggs, into which stir 
a cupful of sweet cream, and add it 
to the soup Many persons also like 
to have two or three slices of toast 
put in with the cream Let the whole 
boil up once, and serve This is tempt- 
ing both to the eye and the palate 

Pumpkin, Cream o£ — Peel a nice 
ripe pumpkin, and cut in small pieces 
enough to fill a quart measure Put 
these in a saucepan with one pint of 
cold water, one salt-spoonful of salt, 
half a one of white pepper, half a 
table- spoonful of sugar, and cover 
the saucepan Cook slowly for one 
hour and a half stirring from time 
to time strain through a colander 
and then through a fine strainer 
Put the purge back m the saucepan, 
and sprinkle over it half a table- 
spoonful of flour mix well, pour m 
slowly, while stirring one quart of 
boiled milk Add half a table-spoon- 
ful of very fresh butter, and let it 
simmer for fifteen minutes Add 
one pint of rich cream and have it 
very hot, but do not allow it to boil 
Serve m cups with hot salted crackers 
toasted 

Purges — As this expression is used 
in three senses it is necessary to 
explain and define what is meant by 
each All purges are the result of 
boiling or stewing the fnut, vege- 
table, or cereal in broth or water, 
and passing the mixture through a 
more or less fine sieve or tamis 
If the purge is to be served separately 
as a vegetable not as a soup, it must 
be almost solid If it is to be used for 
soup it is diluted with broth or stock, 
and other additions till the mixture 
is of the consistency of thick cream 
Or if the purge is to be used as sauce 
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Pur£e of Game, Etc 


SOUPS 


Sago Soup 


a different thickness or thmnpgg js 
required, not uniform, hut varying 
according to the materials For in- 
stance, apple and tomato sauces are 
to be thicker than celery or chestnut 
sauces Practice and discriminating 
taste must adjust rules and excep- 
tions 

Pur£e soups should be of the con- 
sistency of cream, and perfectly 
smooth and free from lumps The 
addition of cream gives greater smooth- 
ness to all purges, and is necessary 
when they are made without meat, 
hut these soups will keep sweet for 
only twelve hours The f.mo f or 
and the quantity of water 
differ according as the vegetable is 
young and tender or old and hard, 
lined pease, etc , must be soaked be- 
forehand The simmenng must pro- 
duce a pulp which will pass through 
the tamis or wire sieve, and the 
broth must be added and stirred in 
to the requisite consistency Beware 
of salt, as the simmenng in this, as 
m all cases where the liquid reduces, 
salt 5 s * oc k or soup increasingly 

This class of soups may be made 
with carrots, turnips, green pease, 
dried pease, string beans, lentils po- 
tatoes, barley, rice, tomatoes chest- 
nuts, spinach, asparagus, celery, or 
a. mixture of carrots, turnips, pota- 
toes, etc They all require onions 
and celery to give flavor They 
must all be passed through a sieve, 
and the vegetables or cereals may be 
stewed m weak broth, or in water 
with some butter if for maigre soups 
Serve with cro&tons ^ 


small amount of nee stewed m broth 
may be passed through the tamis with 
the game 

Queen’s Soup — Wash the fowl in 
warm water, stew for an hour with 
sufficient strong veal broth to cover 
the meat, and a bunch of parsley 
Take out the fowl and soak bread- 
crumb in the liquor, cut the meat 
off, take away the skin, and pound 
the flesh in a mortar, adding the 
soaked crumb and the yolks of five 
hard-boiled eggs, rub this through 
a coarse sieve or tanus, and put into 
it ,a quart of cream that has been 
previously boiled 

Rice Soup — Wash well 4 ozs 
of nee, and bod it m two quarts of 
veal stock till tender, dram it, and 
put the stock with half the nee back 
into the stewpan, rub the rest through 
a fine sieve, then stir it into the soup 
and let it bod up Beat the yolks of 
three eggs with half a pint of cream, 
take the soup off the fire for two min- 
utes then add the eggs and cream 
gradually, and stir the soup unceas- 
ingly for three or four minutes until 
it is thoroughly hot, but it must not 
bod again or the eggs will curdle 
Tune, two hours 

Roux, or Thickening for Soups 
See Gravies 


. Game, Chicken, or Rab- 

bit Soup — The remains of roast 
grouse, partndge, etc, should be 
carefully saved to make puree of 
game soup The meat is to he care- 
fully scraped away from the bones, 
pounded in a mortar, diluted uitn 
stock, and passed through a tamis 
Hus puree is to be mixed with well- 
seasoned stock the soup ought to be 
the consistence of double cream II 
the game puree is not quite enough, a 
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Russian Soup — The cabbage is to 
be cut in shreds an inch long One 
onion (a Spanish onion preferred), 
to be cut in shreds and a few fine 
herbs Fij m batter, but do not 
brown drain and add to the soup 
with one table -spoonful of flour 
Have ready small balls of beef sau- 
sage, made of 2 ozs of beef chopped 
very small 2 ozs of suet chopped very 
small one egg pepper and salt. Fry, 
and place in the soup, with a squeeze 
of lemon just before serving up 

Sago Soup — Wash 6 ozs of sago 
and add it gradually to two quarts of 
well - flavored stock Let it simmer 
gently till the sag o is quite clear, md 


Sago Soup 


SOUPS 


Squirrel Soup 


imt m further m. isonmg if ni.ccs.snrv 
ikforc ■•(.ruiu; the Mjup im\ with 
it either the str until juice of i lemon 
mil i gl ivi of light tune or the 
\o1Kh of two eggs be Ucn up with a 
little ere mi 

Sago Soup (without mc-it) — 

I ir-.t w rsli i tc icupful of sago uul 
then boil it for m hour in n <ju irt of 
water with i pinch of tilt mtl t 
little aim niton or lcinon-ruul for 

II ivartng 11% this tune the w iter 
shoulil Ik reduced one -half Till 
up the Inking h ilf with red wine, 
ulil Millie slices of lemon and 5 ozs 
of nu, ir for sweetening Let the 
whole come to 1 bod once, ind when 
re id) to scree sprinkle the surface 
with powdered cinnamon or nut- 
meg whichever you prefer 


und chopped parsley, simmer slowly 
for an hour, ind then serve very hot 

Shell-fish Soup — Put into n stew- 
pan some olive oil (half a lablc- 
sjioonful for e icli person) and a very 
little girlie finclv chopped When 
the girhc is well fried add some 
tomato sauce (half a table spoonful 
for e icli person) then put in vour 
shell - fish ( ill sorts of small shell- 
fish, cl mis, shrimp, even mussels 
etc, such us the market offers) well 
washed and brushed beforehand 
Now idd a spoonful of consomme for 
each person a feu cloves and a little 
nutmeg If you have no consommd 
use extract of meat. Serve with crou- 
tons 

Soubise Broth 

Sec Brown Soubise Broth 


Scotch Broth — Boil Vi lb of barley 
slow lv in three pints of stock When 
the baric) is thoroughly cooked, rub 
the whole through i sieve Return 
to fire md add 1 little cooked barley, 
h ilf 1 pint of milk 2 ozs of butler 
chopped parsle) suit and pepper, 
ind heat Beat up the yolks of three 
eggs md add than together with a 
te tspoonful of castor sugar four to six 
1 ible- spoonfuls of cream Mix well 
together and w hen w irm enough dish 
When m tureen add a few lumps of 
butter and a little more cream 


Scotch Hotch-potch —Take two 
quarts of good mutton or lamb broth 
or liquor m which joints of either 
have been boiled remove all fat anti 
strain dear of sediment grate two 
carrots and slice three adding joung 
turnips onion lettuce and parsley 
until there is altogether a quart of 
shred vegetables Then bake a pint 

5 issjsrjsstf 

‘kri & » '£ • s e 

lr.m fibs of nbs of lamb or mutton 
into cutlets and add with the rest of 
the pease, flavonng with salt pepper, 
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Soup 4 la Grecque — To two pints of 
stock add half a teacupful of nee and 
a little mint Boil slowly for twenty 
minutes, then add half a pint of cold 
stock, and mix well together Beat 
up three eggs until thick, and to them 
add the stock and nee slowly At 
first a spoonful at a time Mix the 
whole well anil then pour back into 
tile pan, stirring continually and 
return to fire Add 1 oz of butter 
and the juice of one lemon and stir 
well When ready for table add p&tS 
do foie gras, or two chicken livers 
finely minced 


Spinach, Cream of — Wash two 
quarts of spinach, and while it is 
still dripping wet put over the fire Jin 
a double boiler Add to the spinach 
a pinch of soda but no water except 
that clinging to the leaves Cover 
closely and cook untd soft enough 
to rub through a colander Heat to 
the scalding- point a quart of nailk, 
thicken with a table-spoonful of but- 
ter and one of flour rubbed together 
and add to this the spinach Sea- 
son and serve 

Squirrel Soup (Mrs Stuart’s) — 
Even persons who find squirrel dis 




Tapioca Cream Soup 


SOUPS 


Turkey Soup 


tableful as meat regard it is sup- 
plying delightful nnUrul for soup 
Three squirrels are none too niaitv 
to allow for making i tureen full of 
soup Put them on with a small 
table-spoonful of salt, direct!} after 
breakfast, in a gallon of cold water 
Cover the pot closely, and set it on die 
back part of the stoic to simmer gen- 
tly, not boil Add vegetables just the 
same ns you do for other ine it xoujxi 
m the summer sc ixon, bid especially 
good will you find corn, Irish pout toes, 
okra, and lima be ins Strain the 
soup through n coarse colander when 
the meat h is boiled to » rag, so as to 
get rid of the squirrels' troublesome 
htue bones Then return to the pot, 
and ifter boiling i long while, thicken 
with a piece of butter nibbed in flour 
Celery and parsley leaves chopped 
up arc also considered in improve- 
ment by many, and those who like 
u thick as gumbo add a spoonful of 
powdered sassafras leivcs Toast 
two slices of bread, cut them into 
dice an inch square, fry them in but- 
ter, put them into the bottom of your 
tureen, and Ihcu pour the soup boiling 
hot upon them 

Tapioca Cream Soup — One quart 
of white stock, one pint of cream or 
mule, one onion, two stalks of celery 
one-third of a cupful of tapioca two 
cupfuls of cold water, one table-spoon- 
tul of butter, one small piece of mace 
salt, pepper Wash the tapioca and 
soak overnight in cold water Cook 
it and the stock together very gently 
lor one hour Then cut the onion 
ana celery into small pieces, and put 
on to cook for twenty minutes with 
the milk and mace Strain on the 
tapioca and stock Season with salt, 
pepper, and butter 

Thickening, or Roux for Soups. 

See Gravies 

Tomato, Bisque of —Stew fifteen 
minutes in a saucepan one quart of 
tomatoes and an onion sliced Mean- 
while boil in a double boiler one quart 
or milk. Cream together two table 


spoonfuls each of flour anil butler, 
and idd to the milk when boiling 
and stir const util> until it thickens 
ffnb the tomatoes through a sieve 
mid rclurn them to Uic fire Add a 
tc ispoonful of sugar and salt and 
}K.pjK.r to t istc \\ hen ready to serve 
udd Ii ilf a tcispoonful of soda to 
the tom does md then the boding 
milk Stir quick!} and serve at once, 
with erofltous in the soup 

Tomato Soup — f*or this excellent 
soup the jiroportions are seven or 
eight middling sued tomatoes, three 
pints of broth, four or five stalks of 
parsley two of thyme, salt, pepper, 
a leasjwonful of pepjrcrcorns a bay- 
leaf, two onions three cloves and 
three or four cloves of garlic, Y\ lb of 
ncc, a labte-spoonful of butler, l or 
of sugar, three slices of bread The 
tomatoes arc put into boiling water for 
a few seconds, taken out and dropped 
into cold water, and then skinned 
They ire put into i saucepan and 
set on a inodcntc fire with the broth, 
parsley salt pepper and the follow- 
ing spices tied in a linen bag thyme 
peppercorns bay -leaf, onions, and 
cloves When cooked, the whole is 
turned into a colander (with the c\- 
ccplion of the spices in the bag) and 
forced through with a potato-masher 
except the tomato -seeds then the 
strained juice and pulp are mixed 
w ith the rice after it has been boiled, 
the butter and sugar arc added The 
whole is simmered for about half 
hour and turned into the soup-dish 
While it is simmering the slices of 
bread are cut into dice and fned with 
a little butter and put into the soup 
tureen before turning the mixture 
therein Cover it for two minutes, 
and serve 

Turkey Soup —Take the bones and 
tnmmmgs of what is left over of a 
roast turkey break them into small 
pieces put them into a stewpan with 
any force - meat or sauce that may 
be left and pour over them two quarts 
of stock or water sufficient to cover, 
with a little extract of meat- Bring 


Turtle Soup 


SOUPS 


Veal Soup 


tins slowlj to tlic boil, skim carefully, 
and add a little salt and pepper cd- 
er> in onion mil i carrot Let these 
Milliner gently till tile bones ire quite 
cle in Sir mi the soup mil free it from 
1 it \dtl further se isoning if liked, 
ind either thicken the soup with rice 
•>r m i carom, etc or, if a clear soup 
1 preferred clarify The dunlins; 
process will not be necessary if the 
••oup lias been gently siinniered, thor- 
oui,hl\ si untiled ind well strained 
'should there be much meat left on 
the urkey some of it c in be Used ill 
mal mi, putties or rissoles or it may 
he uurieed or devilled before the bones 
ind trimmings are made into the soup 
Time four hours 


gl ssful of good \Iadeira and i squeeze 
of lemon ind a little thin white rou\ 
l ur tic soup must not be much thick- 
er' n'; J a"Cn PrCSCnt « ^ 


Turtle Soup (from dned turtle 
imported from South America) — 
The pieces of dried turtle require to 
lx so iked in cold w iter for three 
davs and three nights the water 
being cl singed every morning And 
is the turtle his to be cooked for 
twelve hours in the stock which forms 
the soup four davs are required to 
produce turtle soup After the turtle 
h is undergone soaking it swells to 
three tunes its size w lien dry it is then 
ready for putting into the stock One 
pound of turtle is used for every three 
quarts of soup The stock is made 
bv lav ing slices of ham in the stock- 
pot and then a knuckle of veal cut 
up as in other soups cold water a 
slow fire and skimming The vege- 
tables put in at the usual stage are 
to be green onions bay- leaves a 
large hunch of fine herbs and a 
handful of parsley Pepper salt in 
verv moderate quantity (as else the 
long period during which the turtle 
cooks will make the soup too salt) 
and six cloves When the stock is 
strained take out the onions herbs 
and parslev and put them in a stew- 
pan with % lb of butter and a blade 
of mace when the butter is melted 
add a little sugar simmer on the fire 
a short time and then rub through 
a tamis add these to the soup after 


a uums uuu ujcoc w mv, ouup 

the turtle has been simmered in it for 
nearly the twelve hours, add also a 


i ^ e ?i ^? up — Take 2 lbs of the 
knuckle of veal Divide it into three 
or four pieces, and put these into a 
slew pun with any bones or trimmings 
of veal or poultry that may be at hand, 
and add lb of lean ham, a few 
slicks of celery an onion with a clove 
stuck into it, a small blade of mace 
six or eight peppercorns a little salt 
and two table spoonfuls of ncc Pou- 
over these ingredients about five 
pints of cold stock or water and let 
the soup simmer gently from three to 
four hours Carefully remove the 
scum as it nscs Strain the stock 
season and flour as much of it as may 
be required for tabic with salt white 
pepper lemon -juice and pounded 
macc and thicken with white thick- 
ening If preferred this soup may 
be served with the boiled nee in it 
and with sippets or force-meat balls 
The veal may be cut into neat pieces 
anil served with parsley and butter 
or C SS sauce 

Another way —Take about 4 lbs 
of the knuckle of veal, and cut it into 
five or six pieces sawing through 
the bones neatly Put these in a 
slewpan pour over them as much 
cold water as will freely cover them 
and let the liquor boil Skim care- 
fully draw it to the side and let it 
simmer for an hour Throw in with 
it five or six turnips two onions and 
a few outer sticks of celery and let 
it simmer gently for another hour 
Mix a ta ble spoonful of flour or ground 
nee to a smooth paste with cold water 
stir a little of the boiling liquor into 
it and add it to the rest Let it boil 
a short time longer Half an hour 
before the soup is to be served throw 
into it a pinch of powdered mush- 
rooms six or eight sliced potatoes 
and ten or fifteen minutes before it is 
served put in half a dozen small dump- 
lings Add pepper and salt to taste 
Serve the veal on a dish with the 
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Vegetable Soup 


SOUPS 


Wine Soups 


dumplings and vegetables round it, uniformly creamy A grain of nut- 
and send the soup to table in a tureen meg improves this soup 
If liked, a little sugar browning may 

be added to the soup to color it Time, Velvet Soup Maigre (made without 
three hours to simmer the soup meat) — Cook the tapioca in water 

with a little pepper and salt Put 
Vegetable Soup — The best soup into the tureen a lump of butter and 
may be made with little expense the yolks of eggs — two for three per- 
when vegetables are plentiful What sons Then pour over them the 
remains of a roast will serve very well boiling tapioca Stir up and serve 
for a basis, if no piece of fresh, un- 
cooked meat is at hand Let the Vermicelli Soup See Nomlles Soup 
vessel in which you make your soup f 

be provided with a close cover, and White Soup — Take three pints ol 
allow yourself plenty of time, so that good white stock entirely free from 
the soup need only simmer for five Tat and sediment, put it into a stew- 
or six hours but never boil As the pan, and let it heat gently Blanch 
water evaporates, add more, but al- 2 ozs ol sweet almonds, and pound 
ways let it be boiling water, after the them to a paste in a marble mortar 
first, which is poured cold over the with a little water to keep them from 
meat Add vegetables according to oiling Mince and pound with them 
the taste of your family For in- a slice of dressed veal or fowl, and 
stance, a quart of npe tomatoes, add a table-spoonful of stale bread- 
scalded and peeled is not too much, crumbs and a small blade of mace 
but even two or three make their finely powdered When the muctur 
impression when more cannot be ob- is smooth, stir it very gradually into 
tamed, a large handful of green corn a pint of cream, and add a pint ol tu^ 
cut from the cob, another of young stock put into it an inch of tbm lemon- 
tender okra and yet another of Irish nnd and simmer over the fire lor 
potatoes, peeled and cut into small few minutes Stir into it as muc 
pieces , and lastly, a handful of small of the stock as will make it ol tn 
lima beans Season cautiously with thickness of cream, and simmer w 
salt and pepper remembering that soup gently for half an hour « 
more can be easily added at table move the lemon-nnd, and serve i 
In this hand of soup a pod of red pep- soup with toasted sippets -If ' 
per is regarded as preferable season- arrow -root, ground nee, ° r , C0l ? II }|. e 
ing to black the pod not to be broken flour may be used instead ot 
Stir the soup frequently, lest the almonds , and when cream cannot 
vegetables stick to the bottom and had new milk mixed with the yo 
bum Skim carefully, and dish up of eggs may be used instead 1 
hot In the far South where this egg should be beaten m toe so 
soup is made to perfection, they let tureen it should be mixed witn 
the vegetables cook so thoroughly table-spoonful of the milk, the rest 
as to form an indistinguishable mass the milk (boding) should be a act 
and strain it moreover so that the gradually, and the soup poured w 
flavor is left without their substance By increasing the quantities and P» 

serving the proportions, a larger qu 

Velvet Soup — Cook some tapioca tity of soup may be made Time ‘ 
m good stock or bouillon being care- simmer the thickening in the soup, 
ful not to make the liquid too thick half an hour 

When ready, place the yolks of eggs , 

in the soup-tureen one yolk for two Wine Soups — Wine soups, mad® 
persons Then pour over them the of light German wine, are very quieB- 
tapioca stirring the whole so that it ly made No I — Dissolve I oz 
may become thoroughly mixed and of butter m a saucepan, stir into « 
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Souse, or Hcad-chccsc SPINACH 


Steak, Hamburg’ 


bred i\ it ihlc spoonful of Hour md 
belt thi. piste uur tin. fire till it ac- 
quires i little color Stir into it h llf 
1 pint of w iter mil adil tlie thin ritiil 
mil jtr until juice of h ilf i fresh 
lemon, h ilf u stick of cum inioii, 
three nblc-spooiiliils of sugar mil i 
sin ill bottle of light wine Simmer 
tile soup for tell minutes bre ik three 
eggs into the tureen, md froth them 
lightly Mis. them with a spoonful 
of the soup \dti the rust gradu illj 
mil serve \o 2 — Hod 2 o/s of best 
rice and the thm mid of h ilf i lcmo l 
in threc-<]ii irtcra of i pint of water 
\\ lien the rice is tender, mix with it 


gr idu illy a sm ill bottle of wine, and 
uhl is much white sugar ns will 
sweeten it plessmtlj Break two 
eggs into the tureen. Hire with them 
i spoonful of the soup and serve 
No 3 — Cut i large fresh lemon 
into thm slices, carefully removing 
the seeds Put them into a tureen, 
cover with powered white sugar, and 
add t te icupful of grated bread- 
crumbs which have been browned m 
butter Mrs. a pint of wine with half 
i pmt of w iter Sw ccten the mixture, 
and bring it to the point of boiling 
Pourit upon the slices of lemon, etc , let 
them soak for five minutes, and serve 


Souse, or Head-cheese. See Pork. 

Southern Catsup See Picklc3 

Spaghetti. See A hi carom 

Spaghetti and Cheese Fritters. 

See Fritters 


Spanish Cream. 
Spanish Custard 
Spanish Mackerel 
Spanish Omelet 
Spanish Salad 


See Creams 
See Custards 
See Fish 
See Eggs 
See Salads 


Spanish Sandwiches 

See Sandwiches 


Spanish Wind. 
Spice Cake. 
Spiced Bee£ 


See Cakes 
See Cakes 
See Beef 


Spinach —The following recipes for 
cooking spinach will be found un- 
der their respective headings as in- 

Spinach Fritters *0^ gfif 

Salad See Salads 

SoufflS See Souffles 

Cream of See Soups 


Spinach, Trench Mode 

See Vegetables 
German Mode 
Purfic of, with 
Butler 
with Eggs 
with Gravy 


Sponge See Jellies 

Sponge Cake. See Cakes 

Sponge-cake Pudding 

See Puddings 


{Sprats, Smoked See Fish 

Spun Eggs See Eggs 


Squabs, Baked See Game 

in Halves 
with Vegetables 


Squash. — The following recipes for 
cooking squash will be found under 
their respectu e headings as indicated 
Squash Tntters See Fritters 

Pie See Pies 

Baked See Vegetables 
Boiled 
Cakes 
Fned. 


Squirrel Soup See Soups 

Steak, Hamburg See Beef 
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Steaks, Fish 


S T R A W BERRIES Sugar, Clarified 


Steaks, Fish See Fish 

Stews See Beef , Mutton , Soups 

Stick Candy See Candy 

Sterilized Milk. See Milk 

Stock a la Minute. See Soups 
Brown 

Quickly Made 
While 


Strawberry Sauce 
Souffle 

See Puddings 
See Souffles 

Straws 

See Cakes 

Straws of Cheese. 

See Cheese 

Striped Bass 

See Fish 

Stuffed Eggs 

See Eggs 

Stuffings See Force-meats 


Store-closet See Emergencies 

Strawberries — The following rec- 
ipes for cooking strawberries will be 
found under their respective headings 
as indicated 

Strawberries, Acid See Beverages 
Cordial 
Syrup 

See Beverages , also 
Preserves 

Blanc mange 

See Blanc-mange 
Short Cake 

See Cakes, also Fruits 
Bavarian Cream 

See Creams 

Cream 

Fool See Custards 
. Tnfle 

and Cream See Fruits 
and Bice 
Compote of 
Conserves of 
Floating Island . 

Foam 
Glaces 
in Jelly 
Meringue 
.. Sponge 

«• Tapioca 

See Fruits also 
Puddings. 

• Ice See Ices 

. Ice-cream 

•• Mousse 

Parfait. 

Sherbet 

Jam See Preserves 
. Preserved 

•• Dumpling See Puddings 

«• Pudding 


Sturgeon — Thefollowmgreapesfor 
cooking sturgeon will be found under 
their resnectue headings as indicated 
Sturgeon & la Cardinal See Fish 
h la Russe 
Cutlets 
Fried 
Grilled 
Sauce for 
Stewed 

Succotash. See Beans (Lima). under 

Vegetables 

Suet Dumpling See Puddings 

Suet Force-meat Balls. 

See Force-meats 

Suet Pudding See Puddings 

Suet, To Clarify, for Frying — 
Chop the auet roughly, free it fro® 
skm and fibre and melt it in i“ e 
oven Pour the fyt off frequently 
as it melts Or put the minced suet 
into a saucepan with plenty of boihng 
water, and keep it boding until it» 
dissolved Pour the liquor into a ba- 
sin, and when it is cold take the cake 
of fat from the top Melt it again 
strain it through muslin, keep baca 
the sediment and the fat will he m 
for use Clarified suet is e\cellent n>* 
making plain pastry and also for bast- 
ing and frying purposes 

Sugar, Clarified, for Fresh-water 
Ices —Put 2 lbs of white sugar in 
a saucepan with two 'ipints of co® 
water Let the sugar dissolve, tnen 
add a teaspoonful of white of egg 


Sultana Jelly 


S W E ET B READS Sweetbreads, Broiled 


lightly beaten As the scum rises 
take it off, and keep the sugar boiling 
until the scum ceases to nse When 
it is quite clear, strain it through 
muslin, and it will be fit for use If 
liked, it raa; be put into a bottle and 
closely stoppered It will keep for 
some time Time to boil, ten min- 
utes 


Sultana Jelly 
Summer Salad 
Sunshine Cake. 
Sunshiny Eggs 
Supreme Sauce. 


See Jellies 
See Salads 
See Cake 
See Eggs 
See Sauces 


SWEETBREADS 


Sweetbreads — Soak in cold water 
at least an hour, changing the water 
three or four times When they are 
perfectly white they are ready for 
cooking Put them in cold water 
and let it gradually heat to a simmer , 
keep simmering twenty minutes 
Then blanch by putting them in ice- 
water Dram, remove all pipes and 
fibres possible, tie them up in a doth, 
and put a little weight on them until 
they are cold 

Sweetbreads with Asparagus Tips 
— Put in lukewarm water for one 
hour three pairs of large sweetbreads 
Remove all the fat and skin with the 
utmost care do not leave the slightest 
particle of them this is a verv im- 
portant point Rinse them well in 
cold water, and put them in a sauce- 
pan with two quarts of cold water 
one good-sized onion sliced two 
cloves three spngs of parsley, one 
bay-leaf one-half table-spoonful of 
salt Bod ten minutes remove and 
plunge them in cold water Drain 
well and put them m a flat sauce- 
pan with one-lialf pint of good beet 
hroth Cook them over a slow fire 
until all the broth is absorbed, turn 
them over once taking care not to 
break them They must become of a 
light -brown color Add again two 
gills of broth cook till reduced to lnlf 
place tlie sweetbreads on a warm 
platter Procure one jar or can of 
the best asparagus tips, remove them 
with care, and dip them one by one m 
cold water Lay them on a dean 


napkin to drain Cut them two 
mches long and put, just long enough 
to warm in the gravy remaining 
from the sweetbreads Arrange them 
on one side of the platter Remote 
the saucepan from the fire and add 
two table-spoonfuls of fresh butter 
Stir well with the gravy and pour it 
over tlie sweetbreads Serve very hot 

Sweetbreads, Broiled, with Dux- 
elles Sauce — Soak two large pairs of 
sweetbreads remove skin and pipes 
and leave them in cold water for one 
hour Put in a saucepan two quarts 
of water with one sliced onion four 
sprigs of parsley, two dotes half a 
bay-leaf and one teaspoouful of salt 
Bod for five minutes, drain the sweet- 
breads and put them m boil slow lj 
for twelve minutes Dram again 
and leave them m a bow] of cold inter 
until cold, then dry them with a 
clean towel put them between two 
platters with a weight oter, this lor 
one hour Then cut them in two 
lengthwise in order to make a 11 it 
surface Melt two table spoonluls of 
good butler Sprinkle each sweet- 
bread with one salt spoonful of sail 
and half a one of pepper Roll them 
well m the melted butter md after- 
wards in fine white bread-cru uhs 
freshlv made Broil thein five nun 
utes on each side and serve on a hot 
pfatfer Tlie sauce Diixdles must 
be prepared bcforelland Remove the 
stems of four large mushrooms 
peel and wash the s.ems and cliop 
them Chop separatefj one tablc- 
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Croquettes of 


SWEETBREADS 


A la Newburg 


spoonful of parsley and half a one of 
shallots or green onions Put half i 
table-spoonful of butter m a small 
saucepan , vv hen melted put the shal- 
lots in, cook three minutes tossing 
them Add the chopped mushrooms 
and parsley , cook three minutes 
more, stirring meanwhile Add one 
teaspoonful of flour stir again for 
two minutes, and add slowly lialf a 
gill of good broth Cook six minutes 
more, but slowly Remove to the 
side of the fire, and add one teaspoon- 
ful of fresh butter, do not cook anv 
more Peel the mushrooms , wash 
and dry them, sprinkle over a few 
grams of salt and pepper, roll them 
m a little melted butter and broil 
them four minutes top first turn 
them over fill with the Duxeiles 
sauce Put on top of each one slice 
of marrow oreviously prepared and 
serve very hot around the sweet- 
breads Spread over the sweetbreads 
the remainder of the sauce To pre- 
pare the marrow crack but do not 
separate two nice fresh marrow -bones 
and put them m a bow 1 of cold water 
for one hour Put them afterwards 
in a small saucepan cover them 
enUrelj with broth and cook very 
slowly for twenty minutes dram 
them, cool them off and open the 
bones carefully in order to avoid 
leaving small pieces of bone in the 
marrow The marrow will be easily 
detached in one piece and be very 
white 

Sweetbreads, Croquettes ofl — Take 
a cold dressed sweetbread cut it into 
quarter-inch dice and mix with it 
its bulk in mushrooms which have 
been cut in the same way Stir both 
together over a gentle fire in some 
very thick white sauce, and pour the 
mixture upon a dish When quite 
cold divide the mixture into portions 
of an equal size roll these to the 
shape of balls or corks dip them in 
egg beaten up with pepper salt and 
oil and roll them in bread-crumbs 
Fiy m hot fat till they are ensp and 
lightly browned, drain them thorough- 
ly, serve on a hot napkin and garnish 


with parsley Tune, ten minutes to 
fry the croquettes 

Sweetbreads a la Fontainebleau- — 
Wash a pair of fine sweetbreads, 
blanch, by throwing them into bod- 
ing water and kiting them cook for 
five minutes Plunge at once into 
ice-water, leave them thus for five 
minutes , w ipe dry and set on ice until 
cold and firm With a sharp knife 
split each lengthwise scoop about a 
teaspoonful of meat from the inside 
of each half leaving a cavity in the 
centre FU1 this with a force-meat 
made of the extracted meat chopped 
fine and equal parts of boded and 
mashed chestnuts and minced mush- 
rooms Season vv ith butter, paprika 
salt a pinch of nutmeg, and lialf a 
teaspoonfid of onion-juice Press the 
halves thus stuffed firmly together, 
bind with soft pack-thread, run a 
very slender skewer through to hold 
it the more securely, and lav upon the 
grating of your dnppmg-pan or 
roaster Under each sweetbread put 
a thin slice of corned bam or of fat 
salt pork Pour about them a cupful 
of weak stock sprinkle with pepper 
and salt lay a dot of butter on each, 
cover closely and cook half an hour 
Turn the sweetbreads then baste 
well with die gravy m the pan , cover 
and cook for ten minutes longer 
Uncover, baste again freely, dredge 
with fiour and brown Take up the 
sweetbreads dish and keep hot over 
boiling water while you make the 
gravy Thicken that in the dripping- 
pan with browned flour add a nine 
lemon-juice and a teaspoonful or 
kitchen bouquet boil up once, pour 
a few spoonfuls over the sweetbreads, 
the rest into a boat- Serve green 
pease with this dish 

Sweetbread a la Newbarg — Soak 
in the n-snql way, then parboil a sweet- 
bread in salted water flavored with 
lemon - juice for twenty minutes 
Bleach it in ice-water Dram, pick 
it into pieces, and place m a chafing- 
dish over hot water Add one table- 
spoonful of butter and four table- 
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See Cake 


T 

Tables of Weights ami Measures Tea Puffj 
md Turn t tbit i Jor too! m,r xe in 
side enter nuu Terrapin — Ulov the tcrra|««-' In 

move iImuI in lul.cn urn e «tcr fur « 
Taffy See (.unit five iiumcnt ewi h ti cm ii oruimhlv 

then illusive the u into Unlink " ‘t cr 
Taints — \ tanas n i eeor*U*l 11 ml until lender— ll c in ill one ' from 
cloth made nil pi r|«j c for t» mum. tucniv minute » to lull »u hour the 
MUcei It tome » in ditfcient eve i\e * Iir^ir mietimet is lorn' is in hour 
i ten course one for itrmnuii, eh >ppcd and i ipurter like out mil let 
ilmond-v r 11*11111 etc 1 medium dih tl e in him 1 little To cj<cti 1 

for purees m irneil n'e 1 te , md 1 «>n their lucks hr ids frum ton, in * 

fine one for (lour tn, ir md purees lir„c howl to -tee the griey Re* 
The best n u to u*c it 11 for teeo n «\e the shells nulls held till 
iieoplc to t vi't it cuntnre eeies he irt hum', cult ill » the km from 

alas is ibetteree i\ of straining **iuee the legs tin elute muscles the sund- 

th in ixixmiu. it through 1 nee md lues md | ill l*ing eerv circfuliiut 

refines it much more complete 1\ to lire il. tic litter bcjcirile the 

This eeoril is freipientle .4x.ll1.il r«m me it md cut up eere fine Place ill 

mey or T iiiunj in 1 stewing I etllc hurels cover eeitli 

botlmi’ ee iter md let it boll half m 
Tapioca. — 1 he follow iikj recipes for hour Unsung lor ieeo I age or 
cooltlliir tipmci ewll Ik. found under five sin ill ones limit e oils of three 
their res(Kctiee he idim*i i*> mdicited h ird Unled ei k» eeith Jj Hi of butler, 
I ipioc 1 Cre tin See Cre mis one even table poonful of salt one 

Oust ird Se-e OiiMirde tcuspooiiful of red Jerv.e uppers or 

Pudding Sec Puddings h tlf salt >poonful of e ivenne three 

eeith \pples se.uU t iblt - spoonfuls of broevneil 

Cre 1111 Soup See Soups flour and three quarters of i pmt <>t 

cri mi Stir until smooth and the 
Tartar Sauce See Sauces ingredients thoroughly mi’sed Put 

the dressing into the prepared ter- 
Tartare Sandwiches ripm sunnier sloeele tit ten. n minutes 

See Sandwiches stirring frequently If not suffiaeiitly 
thick tdd more flour if too thick. 
Tarts and Tartlets See Pies 1 little boilim. ee iter Serve eery 1,01 

in 1 covered dish addini' 1 eeincglass- 
Tca, Beet See Bc-cf ful of sherrv if desired, of jou s>enu 

the dish to the tabic 

Tea Cakes. See Cakes { 

Terrapin, Creamed — M ike a eelutc 
Tea Iced Sec Beverages sauce using teeo t ible spoonfuls ot 

Punch blitter teeo table spoonfuls W , ur f 

one tcaspoonful of salt, one vP 1 , , 

Tea Ice-cr eam . See Ices cream one salt - spoonful oil "ulte 
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Thyme 


TIMBALES 


Macaroni Timbale 


separate for use in frying (sautding) 
Goose fat is used in Germany for 
potato salad 

Thyme. — Thyme is a herb much 
valued on account of its strong, 
pungent, aromatic odor and taste 
Three varieties arc used m cookery 
— common thyme, lemon thyme, and 
orange thyme A very little is -valu- 
able for llavonng when judiciously 
used 

Timbales — So named from timbale, 
a metal cup, because they arc generally 
made m plain moulds, either round 
or oval They are excellent and 
pretty, but require both care and 
practice to make them properly The 
outer case may be constructed of short 
paste, macaroni, ncc, cream force- 
meats, or quenelle force-meats, and 
they may be filled with any richly 
flavored meat, fish, foul, or game 
The pastry lining is omitted when 
cream force-meats and quenelle force- 
meats are used For these the danolc 
moulds are well buttered and then 
lined with truffles, tongue, pistachios, 
etc, cut into fanciful shapes The 
moulds are further lined by the force- 
meat and then filled up with salpi- 
cons or other force - meats When 
filled they are ready for poaching — 
that is, the moulds arc placed in a pan 
of boiling water to half the height of 
the moulds Draw from the fire at 
once and place pan with the moulds 
in a slack oven Do not let the wa- 
ter boil Keep m the oven for ten 
or fifteen minutes if the moulds are 
small for twenty or twenty-five min- 
utes if a large mould is used Un- 
mould on the dish on which they are 
to be served 

Cream Force-meat for Timbales — 
Scrape the white meat of chicken or 
turkey to remove the sinews Pound 
the meat in a mortar adding gradu- 
ally the white of an egg, until it is 
a smooth paste Strain this paste 
through a pur£e sieve, season the meat 
pulp with salt and pepper place the 
panonablock of ice, and stir in gradu- 
ally a cupful of cream. Beat tins with 


a whip To know when it is done, 
drop a little of the paste into hot (not 
boding) water If at the end of ten 
minutes the sample when cut through 
is smooth and firm the paste is ready 
for the mould. If the paste is too thick, 
thin with cream, if too thin, add a little 
whipi>cd white of an egg Keep in a 
cold place until used 

QuenJU. Forcemeats are prepared 
in the same way as ere un force-meats, 
excepting that one - half as mueh 
panada as of meat pulp is mixed m 
and a little butter is added 

Timbale, Chicken. — Make a cream 
force-meat and fill the timbale3 with 
salpicon of chicken To make this 
take a pint of cooked chicken cut into 
very small dice Take half a pint 
of cream and bring it to a bod, add 
to this half a pint of unboiled cream 
into which a heaping table-spoonful 
of flour has been stirred mto a paste 
Let the pint of mixed cream and flour 
boil one or two minutes then add the 
pint of chicken, half a cupful of mush- 
rooms cut into small dice with a little 
salt and pepper as seasoning Fill 
the moulds with tins and on the top 
cover with cream force-meat, keeping 
the top level Then poach as directed 
above 

Timbale of Macaroni — Put J6 lb 
of macaroni in a stewpan with three 
pints of boding water and a little 

B r and salt Be careful not to 
it into shorter pieces than Will 
go around the inside of the moulds 
Let it simmer gently for twenty min- 
utes, then dram it put it back with 
half a pint of broth and let it simmer 
twenty minutes longer Cover the 
inside of thickly buttered moulds with 
it quite closely and neatly Spaghetti 
can be used m place of macaroni 
Begin at the bottom and win “ . lt 
around spirally untd the top of the 
mould is reached Spread over the 
macaroni a little good force - meat 
seasoned suitably to whatever is to 
constitute the contents of the timbale, 
and afterwards fill up the mould with 
a highly seasoned min ce of game or 
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Timbales of Egga 


TOMATOES 


Tripe, Broiled 


poultrv MdihUii with i nod Mllcc, 
iu\ir vii.r the prcpai dion, iml j*»uh 
1 ( UMlal 

Timbales of Eggs bee 1 i i'j 

Timbales, Sweetbread — 1 me Uie 
moulds with i iiueilelle force - me it 
K‘r the filling t llle I o/. e lell of 
cooked swcelbn. ul i mil conked kill 
h mi, both cut into dice Put 1 o/ 
of butter in n eiuee|eiit , old [t or of 
ontoti cut up \crj mu ill , in ibis Inimn 
a u« of uiushrooms aho cut very 
■small lit another .auccpan Ixiil 
h df i pint of ere mi md stir ill i 
t iblc h/teHjiiful of Hour, idd will mid 
pepper Pour thus it once oil the 
mushrooms, md lei the whole. simmer 
ftoin tliree to live minutes Pouch 
is directed on preceding p igc Serve 
with i brown sauce Or the h mi m iy 
be omitted Using double the <ju intity 
of sWeetbre III m which ease serve 
with -i nch, white, beeh uiltl sauce 

Titclhs Macaroni See Macaroni 

Toast, Buttered See Bread 

Drj 

Egg Sec Eggs 

Toast for Roast Game — Toast 
a slice of lire ad the third of nn inch 
thick till it is brightly browned on 
lwtll sides Cut off the crust hold 
it over i bowl of boding vv iter for a 
minute to linhilio the stc mi and 
butter it well Soak it in the dripping 
m the pan under the hints, and when 
these arc ready, serve them upon it 


Tom do Pr! lei 
Sm 

for Pics 
Canned 
1 tps 
Prea-rve 
Sal id 
Sauce 


See Pickles 

See Pits 
See Preserves 


See Salads 
See Sauces, also 
Vegetables 
See SoufflCs 
Sec Soups 


. Soufllif 
Bisque 
Soup 

a 1 1 rranjaisc 

Sec Vegetables 

i la Mode 
and Sweet Corn 
and Okr i • 

iu GriUn 

Baked • 

Broiled 

Curned • 

Devilled •• 

Pit •• 

Portuguese •* 

Purdc • 

Raw 

Stewed Whole 
Stuffed 

with Ham 

Toast. 

Tongue, Beet See Beef 

Smoked Jt la 
Mangold 
with Aspic 
Jelly 
Toast Beef 


Tortoni Biscuit 
Transparent Puffs 


Tom Thumb Pickles See Pickles Trifle. 


See Ices 
See Cakes 
See Custards 


Tomatoes — Tlic following recipes 
lor cooking tomatoes will be found 
under their respective headings as 
indicated 

Tomato Wine See Beverages 

and Green Peppers 
Omelet See Eggs 

Omelet „ _ „ 

Jelly See Jc h e3 

Butter See Pickles 

Catsup ' 


Tripe should be soaked m salt and 
the tape bewmes ^ Prepare ^ 

VS Z y J $£ » «ucb 7 «oi™ « 

the plain 

Trine, Broiled. -Use the thicker 
paiTlhe tape. Honeycomb is tilt 


3«7 


Tripe a la Lyonnaise 


TROUT 


Turkeys 


best Sprinkle it with silt and pepper, 
rub with melted butler, and dredge 
with flour before lading it upon a 
broiler and lightly brow ning fetch side 
over a clear fire Put the tnpc on a 
hot platter and pour 1 little melted 
butter over it Serve at once garnish- 
ed with parsley and sliced lemon 
When tripe has been in pickle and is 
to be broiled it should be rinsed in 
cold water and stewed m part milk 
and part water before it is seasoned 
and Droded 

Tnpe a la Lyonnaise. — Wash 
in cold water 2 lbs of nice while 
honeycomb tnpe Put two quarts of 
water in a saucepan with one tea- 
spoonful of salt, when boding put 
in the tnpe let it boil slowly for ten 
minutes, dram and dry with a clean 
towel Cut it in narrow stnps one 
inch in length Put in a saucepan 
one table-spoonful of butter and two 
of olive oil or three table spoonfuls of 
butler When hot add two table- 
spoonfuls of white omon3 cut m very- 
thin slices cook eight minutes very 
slowly till it becomes of a golden color 
Add the tnpe cook slowly, stimng 
from time to tune lor fifteen minutes 
Season with one teaspoonful of salt, 
one salt - spoonful of black pepper, 
quarter of one of red pepper, one table- 
spoonful of parsley, and at the very 
last one table-spoonful of wine vine- 
gar 

Tnpe a la Newburg — Cut a pint 
of the boiled tnpe into inch squares 
Make the sauce of four table -spoon- 
fuls of butter put it in a pan over 
a moderate fire When the butter is 
melted put m the tnpe and let it cook 
slowly five minutes before adding three 
table -spoonfuls of sherry and one of 
brandy, salt and cayenne pepper to 
taste Let the mixture simmer five 
minutes longer then put m the yolks 
of three eggs which hare been 
beaten light and stir in half a pint 
of cream. As soon as it is heated 
through, and the eggs are set, re- 
move from the fire and serve as soon 
as possible 


Tnpe, Southern Way —Put into a 
saucepan a piece of butter the size 
of a small egg, and when the butter is 
melted add an onion cut into sm ill 
pieces and cook until it is browned, 
then stir m a spoonful of flour Grad- 
ually add a cupful of stock and om. 
of stewed tomatoes Add the tnpe 
cut into small squares and season 
]»ghl> with salt, pepper, and a little 
curry powder As soon as hot it is 
ready to serve 

Tnpe, Stewed. — Tor one cupful of 
cut cooked tnpe put one tabic-spoonful 
of butter in a fiying-pan and stir into 
it a table-spoonful of flour Stir until 
it is froihv and cooked, but not brown- 
ed Add slowly half a pint of milk 
stirring all the while Season with 
half a tfeispoonful of onion -juice, 
some salt and cajenne pepper Then 
add the tnpe and toss it in the sauce 
until it is heated through, then serve 

Trout, Broiled. See Fish 

Fried 
in Shells 

Salad — 

Truffles. See Vegetables 

Turbot a la Bechamel. See Fish 
4 la CrSme 
Boiled 
Broded 

Turkeys — The following recipes for 
cooking turkeys will be found under 
their respective headings as indicated 
Turkey, Force-meat for 

See Force-meats 
Roast Wild See Game 
Boneless See Poultry 

Broiled 
Galantine of 
Minced • 

Roasted 

Sauces for .. 

« Stuffing 

with Chestnut Stuf- ' 
fing _ i 

Salad See /Salads 

„ Soup See Soups 
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Turnips 


TURTLE 


Tutti-frutti Ice-cream 


Turmps —Tin. folic wim' rcu|M.s for 
cooking turnip, util Ik. found under 
their reijKtlice heidingi is indi- 
c ited 

Turnips, [Soiled bee Vegetables 
• ned 
M idled 
Plirte of 

Steued m Duller 
Steued til Grtvy 
Stuffed 
lops 

Turnip-tops Salad Sec Salads 
Turnover Calces. See Bread 


Turret Ice-cream See Ices 

Turtle — Tlio green turtle is the 
\ irielj used in making the celebrated 
turtle soup This soup is so difficult 
to pre|Mre properly, md so expensive, 
that it is seldom made in private 
houses It can be bought ready 
nude m alt the 1 irger cities 

Turtle, Mock, Soup See Soups 

Turtle-soup Force-meat Balls 

See Force-meats 

Tutti-frutti Ice-cream. See Ices 


V 


Vanilla, - — Vnnflla flavor is used to 
impart in nijrccable odor to c*cam-> 
ice:* custard* coffee etc The essence 
u> the form in which it is generally 
use “ The following recipes in which 
vanilla n» used will be found under 
their re^pcctiv e headings as indicated 


Vanilla Custard 

See Cusiurds 

Icx-crcum 

See Ices 

Mousse 


P trial L 


Pudding 

See Puddings 

Sauce. 



VEAL 


Veal is best when the animal is 
from two to three months old The 
finest calves have the smallest kid- 
nevs and when the veal is good these 
ire well covered with fat Veal, like 
all young meat has a tendency to 
turn very quicklv It is both un- 
palatable and most unwholesome 
when it is at all tainted, and it can- 
not be recovered as brown meats 
sometimes are by the use of charcoal 
If eaten quite fresh it is apt to be a 
little tough If there is any danger 
of the veal becoming tainted wash it, 
and put it into boiling water for ten 
minutes Plunge it into cold water 
till cool wipe it dry and put it into the 
coolest place that can be found Al- 
though veal can be obtained all the 
vear round it is best from May to 
September Iso meat is more gener- 
ally useful for making soups and 
gravies than veal Veal should be 
thoroughly done When under-dress- 
ed it is unwholesome and should be 
avoided. 


Veal Choosing of — The flesh of veal 
ought to be white, slightly approach- 
1 ° Pmk with the fat firm It should 
not be too large or it will be coarse and 
hard The vein in the shoulder 
should be of a bnght red, and the 


kidneys should be covered with fat 
If the flesh be clammy and discolored 
by spots of various hues the veal is 
unfit for use Tin. best cuts of veal 
are the loin and the fillet It should 
always be well seasoned, or cooked 
with pork or ham It needs to be 

cooked thoroughly it least fifteen 

minutes a pound should be allowed 

Siciitbreads — Recipes for prepar- 
ing sweetbreads will be found grouped 
under Sweetbreads pages 381, 382,383 

Calf’s Brains, Boiled. — Place in a 
bowl of cold water two verv fresh 
pairs of calves' brains, wash them 
mcelv and then put them in clean 
lukew arm water so as to remove with 
ease the thin skm which covers them 
Rinse agam in cold water, and dram 
them in a colander Prepare in a 
saucepan the following court-bouillon 
Two quarts of water half a gill of 
vinegar one sliced carrot two sliced 
onions three sprigs of parsley half a 
bay-leaf two cloves four whole pep- 
pers one teaspoonful of salt Boil for 
fifteen minutes then place the brains 
in the court-bouillon Cook them eigh- 
teen minutes not fast dram them and 
put them in the oven to keep warm 
covering them with a napkin in order 
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Calf's Brains, Cutlets of 


VEAL 


Calf’s Head 


to Kw.|> them white Serve with hot 
tom ito suuu. 

Calf's Brains, Cutlets of — Lay the 
br uns in cold w iter to whiten Put 
them m v slew pan with u little water 
i table spoonful of vincg ir, an onion 
two or three cloves, a little white wine 
silt, and white pepper Sunnier the 
br tins li ilf in hour then la\ them on 
n sieve to dram When cold cut them 
inshces anddiplhemeithcnn egg md 
lire id ennilbs or butter se tsoued with 
s dt and white pepper Tr> them in 
pure 1 ird Serve is i side dish or ac- 
comp oilmen t to inj delicate vegetable 

Calfs Brains, Fried — Cut the 
brims in four, and soak them in 
broth ind while wine to which add 
some slices of lemon, a little pepper 
salt 111} me, laurel, cloves parsley, 
and sh illot , w hen they have been 
soaked for ibout m hour take them 
out and dip them in beaten eggs roll 
m bre id - crumbs and fry a light 
brown Serve with tartar suucc, and 
garnish with parsley 

Calfs Foot. Baked or Stewed — 
Wash a calfs foot very carefully 
and rub it over with pepper salt and 
a little powdered cinnamon Place 
it in a saucepan or dish and cover 
it with a pint and a half of water 
The knuckle - bone of a bam the 
end of a dried tongue or even a few 
pieces of beef may be added with a 
little celery, an onion stuck with four 
or Eve cloves, and a carrot Let these 
simmer either in the oven or on the 
fire for three or four hours In either 
case they must be closely covered 
When quite tender, take out the 
bones, and cut the meat into neat 
pieces Strain the gravy skimming 
off the fat, add to it a table spoonful 
of mushroom catsup and thicken it 
with a dessert-spoonful of ground nee 
Let it bod up, then put in the pieces 
of meat a squeeze of lemon-juice, a 
glass of white wine and servo hot. 

Calf’s Head, Baked — Boil the head, 
after being well cleaned, until all the 


bones nny be easily drawn out Lay 
the pieces of rniul on a dish and cut 
them mlo small pieces Season with 
cayenne pepper, mace, cloves, nut- 
megs, parsley, onions, sweet mar- 
jor nil, and a little thyme, a small bit 
of each chopped up fine , salt to your 
t isle Lay some lumps of butter over 
it and as much water as will cover it, 
then put it in the oven, and, when bak- 
ed tender, tuke the meat out, adding 
half a pint of Madeira wine and three 
or four eggs beaten up with butter to 
the grav>, which must then be thick- 
ened over the fire Keep it stirring 
during this part of the process, and 
then pour it hot over the meat, which 
may then be served 

Calfs Head, Scalloped. — Have a 
calf s head, and the brains, tongue, and 
heart included Cook all slowly with 
as little water as will cover them 
Cook the brain separately, but the 
other parts may be cooked together 
When nearly done take from the fire, 
and cut off all the meat from the head 
cut up — not chop — the other parts, and 
put in a baking-dish in alternate lay- 
ers Pour in the liquid m which the 
meat was cooked, season well with 
salt and pepper and when almost done 
in the oven pour in a generous glass- 
ful of sherry or any kind of white 
wine Bread-crumbs and butter are 
to be put between the layers, and fin- 
ish with a layer of bread-crumbs and 
butter 

Calfs Head & la Vinaigrette — 
Split a calf's head m two, remove the 
tongucand the brains and putthehead 
in a large pan with cold water for two 
hours before cooking it Rub it well, 
and wash it in plenty of water to make 
it as white as possible dry it with a 
towel Rub the whole head with a 
large lemon put back the tongue, but 
not the brains Put the head in a 
clean napkin dipped previously in 
cold water, and tie up the ends to have 
it well wrapped up Place it m a large 
stewpan with enough cold water to 
cover it Season with half a cupful 
of flour diluted in a little cold water, 
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Calfs Head 


VEAL 


Calfs Kidney Pie 


and % lb of beef suet cut m small 
pieces, one table-spoonful of salt, sis. 
whole peppers, four cloves, two bay- 
leaves, a bouquet of six sprigs of pars- 
ley, two branches of celery, one small 
branch of thyme, two sliced carrots, 
and four ordinary-sized onions Put 
the covered saucepan over a hot fire 
until boding , then tqoderate the fire, 
uncover a little, and cook two hours 
Remove the head from the saucepan, 
take away the napkin, carve the head 
in two, remove the eyes and all the 
bones Remove the skin from the 
tongue and cut it m two pieces, length- 
wise , put each half tongue alongside 
of the head Two hard-boded eggs 
cut m squares and a few sprigs of pars- 
ley tastefully placed give the desired 
effect of making up a very appetizing 
dish The brains have been put m 
lukewarm water m order to remove 
every bit of the skins then left in cold 
water Cook them by themselves in 
a small saucepan in some of the broth 
of the bead for eighteen minutes The 
broth must be boiling when the brains 
are put m The sauce vinaigrette con- 
sists of two yolks of hard-boiled eggs, 
chopped and passed through a sieve 
one teaspoon! ul of shallot chopped and 
also passed through the sieve one- 
half table-spoonful of chopped pickles 
one table-spoonful of chopped parsley, 
one teaspoonful of dry mustard di- 
luted in one table-spoonful of cold 
water, two table-spoonfuls of tarragon 
vinegar four table-spoonfuls of olive 
oil, one teaspoonful of salt, two pinches 
of pepper Put all these ingredients 
into a bowl and mix thoroughly, using 
a silver spoon for three minutes 
Serve m a sauce-boat The broth 
from the calf's head will make a very 
good and inexpensive soup Put into 
a saucepan one table-spoonful of flour 
and one table-spoonful of butter , cook 
four minutes, stirring all the time 
Strain two quarts of the broth, pour 
slowly over, add three table-spoonfuls 
of the calf s head cut in small squares 
Any piece left over will serve the pur- 
pose Add also three hard-boiled 
e gRs> chopped fine, two gills of sherry 
or Madeira, and a quarter of a lemon. 


cut thm Let cook slowly thirty min- 
utes, and serve hot 

Calf's Kidneys with Mushrooms and 
Madeira Sauce — Thirteen minutes 
of cooking from start to finish is suf- 
ficient for this dish The ingredients 
are three v eal kidneys, lb of mush- 

rooms, one and a half gills of con- 
sommi, three table-spoonfuls of Ma- 
deira, one table -spoonful of butter, 
one coffee-spoonful of salt, two pinches 
of pepper If there is no consommfi at 
hand, one coffee-spoonful of beef ex- 
tract diluted in one and a half gills of 
hot water may replace it Remove 
the skin from the kidneys and cut each 
lengthwise in four slices Take off the 
fat cut each slice in small pieces The 
mushrooms, v\ hich are prepared at the 
last moment should be of medium size , 
they are peeled whole and put in luke- 
warm water, iwth two good pinches 
of salt and one teaspoonful of vinegar 
Remove, and wipe dry with a napkin 
This method is excellent to prepare 
mushrooms for any style of cooking, 
as it keeps them perfectly white and 
firm For this dish they are after- 
wards cut in slices a quarter of an inch 
thick Have at first a full flame un- 
der the chafing-dish Put in the but- 
ter, and when it is melted add the kid- 
neys, salt, and pepper Keep the dish 
uncovered, and stir with a spoon in or- 
der to cook every slice After two 
minutes remove the kidneys, lower 
the flame and add the flour to the 
gravy stir briskly for two minutes 
before pouring slowly over the con- 
somme then the Madeira Mix well, 
cover, and cook for five minutes 
Add the mushrooms, cook two min- 
utes then return the kidneys without 
the gravy Cook unco/ered for two 
minutes then extinguish the flame at 
once as longer cooking Will make the 
kidneys haid 

Calfs Kidney Pie — Take four veal 
kidneys and half its butlk in fat with 
each Cut them into slices a quarter 
of an inch thick, season [rather highly 
with salt and cayenne a. H d add half a 
teaspoonful of powdered! mace for the 
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Calf’s Kidneys, Ragout 


VEAL 


Calf’s Liver, Broiled 


whole. Cut the meat from a calf’s 
foot and season it in the same way 
Place a layer of kidney at the bottom 
of a pie-dish strew over it 2 ozs of 
finely minced ham, and lav on this the 
slices of calf s foot Repeat until the 
dish is nearly full Put the hard- 
boiled yolks of six eggs and half a 
dozen force meat balls at the top, and 
pour ov er them a quarter of a pint of 
veal stock flavored with lemon-juice 
Line the edges of the dish with a good 
crust, cov er it with the same and bake 
in a moderate oven Though force- 
meat balls are an improv ement to the 
pie, they may be dispensed with They 
are made as follows Strain ten or 
twelve oysters from their liquid mince 
them very finely, and mix them with 
4 ozs of finely grated bread-crumbs a 
table - spoonful of chopped parsley, 
half a teaspoonful of grated lemon- 
nnd, and a little salt cayenne and 
mace Mix these ingredients thor- 
oughly Bind them together with the 
unbeaten yolk of an egg and a lit- 
tle of the oyster liquor, make them 
into balls and they are ready for use 
This pie which is generally a favor- 
ite should be eaten cold A good pie 
may be made with cold kidney and a 
few slices of the kidney fat from a cold 
loin of veal instead of fresh kidneys 
Time from an hour and a half to two 
hours to bake. 

Calf's Kidneys, Ragout — Remove 
the little bard pieces in the middle 
cut the kidneys in small slices put 
them with a lump of butter in a 
saucepan, and fry two minutes Sea- 
son with salt and pepper sprinkle in 
a little flour, add a few sliced mush- 
rooms and a little bouillon , cook till 
the sauce thickens then pour it over 
the kidneys A little red or white 
wine will make a very agreeable ad- 
dition. 

Calf’s Liver and Bacon. — Cut r lb 
of liver into slices a quarter of an inch 
in thickness, and dredge some flour 
over them Take an equal number 
of slices of bacon, fat and lean to- 
gether F ry the bacon first, and when 


it is done enough draw the rashers 
from the fat and place them on a hot 
dish Fry the slices of liver in the 
same fat and when lightly browned 
on both sides dish bacon and liver in 
a circle, a slice of each alternately 
Pour the fat from the pan and dredge 
a little flour into it Add a quarter of 
a pint of broth, a little salt and pepper, 
and a table - spoonful of mushroom 
catsup Stir smoothly together until 
the sauce boils and pour it into the 
dish with the liver Garnish with 
sliced lemon If liked a table-spoon- 
ful of finelv minced gherkins or pickled 
walnuts mav be added to the sauce 
Time, a quarter of an hour to fry the 
liver 

Calf’s Liver Bourgeois — Procure 
a nice liver from 2J2 to 3 lbs Cut 
I lb of larding-pork in strips two 
inches long and not too thick Sea- 
son each strip with pepper and salt 
then lard the liver Put m a braisi&re 
one table - spoonful of butter and the 
remnants of the trimming and nnd 
of the pork Place the liver in it and 
leave it until nicelv brown all over 
Remove the liver from the saucepan 
Add a dessert spoonful of flour cook 
five minutes stirring all the time 
with a wooden spoon Season with 
two pinches of salt two of pepper 
half a pint of dry white wine, one 
and a half of water add a bouquet 
of three sprigs of parsley one branch 
of celery one small bay leaf three 
onions and two cloves Put the 
liver back again in the saucepan 
cook one hour and a half over a slow 
fire Add to it lastly, one pint of 
small new carrots and a half-pint 
of small new onions cook half an 
hour longer Serve the fiver on a 
warm plaltcr arrange the vegetables , 
strain and pour the gravy over The 
white wine will give an excellent 
taste and prevents Uie gravy from 
being greasv but if no wine is at 
hand the same quantity of neb 
good slock will answer 

Calf’s Liver, Broiled. — Cut the 
liver into tfim slices, wash it, and let 
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Veil, Cold, To Ragout 


VEAL Vt.il Cutlets a li Milanatsc 


ptwe m much ve il litfiuii' it pi-m- 
h’c linni r the c«ln cf the uu it lo- 
utlur tml i« them with twine or 
Il’Ult them Mill* ilveMel t, til it the 
(one me it m n not c e i|>e Put the 
w >1 m i lui'ikr itel\ hot men IhMe 
It llliei till When dune eliom 11 t ike 
it up pour tin lied liulter over uni 
■end (lied li hers o{ leieoil to tilde 
with it lime to Kent the ve il two 
to two mil i h ill lumr t 

Veal, Cold, To Rigout — Cut the 
mIiiU put i ( the eiitd \e il into in ill 
roinuleiitlel » ilmutuiu thudof ill inch 
thick Old (lee (tom -datl Hid 1 ri tie 
Die it up the hones ot the ee il mil 
Midi tlicin the ! in mil trmuium, of 
the lue it ind me tlivomu tin tedi 
cut til It 111 1} lx. Clio ell 111 ll e 11 little 
poodin'} Str mi tin mil thicken 

it M Itll k lllill pleee of til nun thick 
cuuii or Midi i mi ill slice of hotter 
Ise i mi the I’ritj rnher lm hK Midi 
]xpjx_r in leeoruutmee, mil mellow 
or iiiiislirixnn pmder 1 lour the 
licet of \t il md fr\ them in fio( f It 
till the) ire hi hd> browned Ur mi 
them put them on n dish pour 
the | rite O'er md er'e vcr> liot 
lime, in liuur or mure to iu the the 

Veal Croquettes, a la Stuart — 
Hull fur tlnrl} mmoles 2 lbs of ve il 
together with in onion, cut sin ill mil 
home pirdej in i pint of stocl to 
m Inch old the liquor from one 1 *>\ of 
mushrooms se ison to taste with salt, 
jx.pper, mil spiees when done, tike 
oulthc ve il, sir mi the gr ivy mil idd 
to it i little ruu\ , reduce b} boiling , 
next idil in egg md i li indful of 
lire id crumbs, nn\ well mil se ison 
with i little grated nutmeg nnd chop- 
ped pirsle\ , add these il }slb oflmm 
and i tin of mushrooms chopjxnl fine 
illowtocoo! sepiratemlo small neit 
pieces, dip them into be iten egg uul 
roll in bread-crumbs , repent once or 
twice, drop the croquettes into boiling 
1 ird and fry i light brow n , when 
cooked, drain nnd set aside to cool 
Dish in the shape of a pyramid, and 
garnish with cresses 


Veal Curry — Ve il tii ly lx. curried 
w hether it u cooked or not 1 lie fresh 
me it is, of cour e, to be preferred 
tboiii’ll tile oilier is \ery ( ood lo 
corn, fre dived tike tlxnil a lbs of 
Ve il from the bre ist orcntleU from the 
neck Cut it into tie it pieees comen 
lent for serving rub these over with 
etirrv pmder md frv (hem in hot f it 
till the v ire bright!} browned I’ ike 
tile til up put them into l saucepm 
with i pint of itoek mil simmer them 
f entlv till tender Slice 1 1 irge onion 
mid iiiinee m ipplc Imel} l ry these 
m the f it in which the ve il w is fried 
till the v ire quite soft Rub them 
throui'b i sieve then im\ with the 
pulp * t ihlc qxionful of curr} paste, 
t de ert pxmlul of ground rice, i 
pinch of ill mil i te ispoonful of 
iinelv imneed lemon ruul Add grid- 
u ill} the lock m winch the ve il has 
Simmered let the S UU.L boil up put the 
entlcls in in, mi md sunnier all to- 
gether oeer i gentle lire for half ail 
hour PI ice the meat on i dish pour 
(he sauce over md send rice boded 
for eurr} to I title on i sepirite dish 
If liked i little lemon juice ill ly be 
used mole id of the sour apple, and 
milk in i\ lx. substituted for the veal 
stock home cooks pul i clove of g ir- 
hc into the curr} but this is a matter 
of t isle Time to simmer the veal, 
three qu triers of nil hour in the slock 
anil h ilf an hour in the gravy 

Veal, Cutlets of — When the rack 
of veal is chosen, divide each bone 
sep irately, bre ik an egg, and wet 
the pieces with it, then roll them m 
bre id crumbs md afterwards fry m 
lard W the s nice gravy with butter, 
pepper and salt mixed \v ith the bread- 
crumbs Any part of the veal almost, 
cut into small pieces may be dressed 
in the same way Tins dish must be 
thoroughly done to be good Either a 
quarter of lamb or shole, cut up into 
small pieces — that is to say the usual 
size for chops — may be dressed in the 
same way, and will be found very nice 

Veal Cutlets & la Milanaise — 
Trim (be cutlets into a uniform 
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Veal Cutlets with Noodles V E A L> 


Veal, Epjgrammcs of 


shape mil dip them m incited butter 
Then dip them in n mixture of ccjiial 
pirts of bre ut -crumbs and ('rued 
Parities m cheese, peppered and a di- 
ed Then dip them in a be den-up 
egg und pass them through the unxt- 
t/ C i a K a,n * ^ Kn fry them brown 
Nod a small qu uititv of in ic iroru, 
dress it with butter, Parmesan cheese, 
and tomato siuee, with the yolk of 
an egg stirred into it Place the in tc- 
arom on 1 dish and the cutlets m a 
circle round it 


of good stock Cook one hour in a 
covered siuetpun on a *»lqw fire 
Strain through a sieve, pul the sauce 
back in a clean saucepan, nnd add 
one pint of good ere un Cook slowly 
for twenty minutes This sauce must 
have tlie consistency of very thick 
c ream In c-u.e it should not be thick 
enough, reduce it by cooking a few 
more minutes in the pan uncovered 
It can be strained through (be silk 
sir uner 


Veal Cutlets with Noodles —Have 
ready six French veal chops Winn 
the chop is breaded it must weigh 
about */i lb Scison on each side 
with h df a pinch 0 / silt, half a pinch 
of pepper Dip the chop in two tnblc- 
spoonfuls of melted butter, and then 
m tlie bread-crumbs, sec that each 
side is well covered Put in a Hat 
saucepan or in a baking- p-m two 
table -spoonfuls of butter, is soon 
is melted arrange the chops side hi 
side in the pan , cook on a uiodtr ite 
nrc seven minutes for each side with- 
out covering turning them once only 
with a hftcr In order to keep the 
chops juicy, cook them to a golden 
brown not dark The meat of the 
veal must be very while Serve 
them on noodles with a bechamel 
sauce This sauce con be recom- 
mended for serving with a number of 
dishes It is exceedingly delicate 
and very appropriate for vol-au-vent 
with fish A bechamel for noodles 
medium size, requires 1 % lbs of 
veal cutlet and lb of raw ham, 
very lean, and cut in small pieces 
r*ut in the saucepan one table-spoon- 
ful of butter two medium-sized car- 
rots two onions, 54 lb of mushrooms, 
two branches of celery two spngs 
of parsley — all sliced or chopped, 
add one clove quarter of a bay- 
leaf four whole peppers and half a 
teaspoonful of salt Cook ton min- 
utes, stirring with a spoon from lime 
to tune, sprinkle over one table- 
spoonful of flour, cook for five min- 
utes again stdl stirring, then pour 
lowly over it one and a half quarts 


Veal Cutlets, or Wiener Schnitzel 
— Beat up an egg and well soak some 
veal cutlets ui it, dip them m bread- 
crumbs and fry them in butler on 
both sides As soon as they are 
cool ed take them out, dr un, nnd lay 
them round a dish , place some grated 
horseradish and chopped anchovies 
in the centre, and sen e with a sauce 
" dennglacf '1 he " sauce denn- 
glace' is made as follows Take 
the trimmings of the veal, put them 
in a saucepan with a little stock, 
onions, carrots, and bouquet of 
herbs Let all simmer together until 
the meat is in rags Skim often 
Pass all through a sieve, and clarify 
vwtli the white of an egg, well beaten 
Str un again and place over the fire 
until the sauce is sufficiently thick. 
Serve with the cutlets 

Veal a la Datibe. — Bone a shoulder 
of veal, season, and fill tlie hollow 
with force-meat sew the opening, 
and cover the veal with slices of 
bacon , place in a stew pan together 
with the bones and trimmings, and 
a little veal broth or jelly add a bunch 
of sweet herbs mace pepper, salt, 
and two anchovies Cover very close, 
and simmer for two hours, shaking 
the pan occasionally Strain the 
gravy and glaze the veal with it. 

Veal, Epigrammes o£ — Trim off the 
surplus fat from a fore-quarter of veal 
Put in a saucepan and add a sliced 
onion a spng of celery topis, salt, and 
a whole pepper Cov er with hot water 
or soup stock, and simmer until the 
bones can be easily removed Place 
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Veal Escalops 


VEAL 


Vealt Fricassee of 


it between two platters, on top of which 
put a heavy weight, and let it become 
cold Strain the sauce to free it from 
fat, and hold it in reserve Cut the 
%eal into neat pieces of equal size, dip 
them in beaten egg and bread-crumbs, 
and strew over them a little salt and 
pepper, dip again in egg and again 
roll in crumbs Have on the range 
a liberal quantity of fat, when it is 
smoking hot, fry the pieces a deli- 
cate brown Heat the sauce thicken 
it with a little brown flour, taste for 
seasoning 

Veal Escalops with Cream Sauce. 
— Cut 3 lbs of cutlet veal mto twelve 
even oblong or oval shces not too 
thick flattening them mto shape with 
a kitchen knife dipped in cold water 
Season each piece on both sides with 
half a salt-spoonful of pepper and a 
whole one of salt In a saucepan melt 
two table-spoonfuls of butter and put 
in the shces taking care that they do 
not touch each other Cook over a 
moderate fire four minutes on each 
side When done they should not be 
brown. Remove and dress on a hot 
platter, crown-shape For the cream 
sauce put. in a small saucepan one 
table-spoonful of butter and one of 
flour Cook four minutes, stirring 
well with a wooden spoon but do not 
let it brown. Pour slowly over while 
stirring half a pint of hot broth and 
half a pint of good cream Cook 
slowly ten mmutes Mix well in a 
bowl the yolks of two eggs, two table- 
spoonfuls of raw cream, one table- 
spoonful of butter, remove the gravy 
from the fire and add this thickening, 
stirring constantly Pour the sauce, 
which should be thick and nch over 
the hot escalops This is a savory 
dish prepared in a chafing-dish for an 
evening supper Any roasted white 
meat left over from the previous day 
may be used instead of the veal Cut 
the meat in thin shces and put them 
in the gravy before adding the thick- 
ening To remain tender the dish 
should not at any time be brought to 
the bodmg-pomt but should be kept 
at a good steady heat all the time 


Veal, Fncandean o£ — Take about 
3 lbs of the fat, fleshy side of a fillet 
of veal of the best quality, or a shce 
about four inches thick With one 
stroke of the knife cut it even, tnm 
it into an oblong or oval shape, then 
lard thickly and evenly with thin strips 
of fat bacon Shce two carrots, two 
turnips and two onions and put these 
mto the centre of a stewpan with two 
or three shces of bacon, the tr immin gs 
of the meat, a bunch of sweet herbs 
two bay-leaves, and a little salt and 
white pepper Put the fncandeau on 
the vegetables, and pour in about a 
pint of stock or as much as will cover 
the bacon without touching the veal 
Cover the saucepan closely and let its 
contents come slowly to a boil, then 
stew very gently by the side of the 
fire till the meat is quite tender Baste 
frequently with its hquor A short 
time before it is to be served, take it up 
and put it mto a well-heated oven to 
crisp the bacon. Strain the gravy 
skim the fat from it boil it quickly mto 
glaze and baste the fncandeau with 
it till it looks bnght and glossy Serve 
with the larded surface unpermost in 
the centre of a pur£e of any vegeta- 
bles that are in season — sorrel, spin- 
ach endive asparagus pease, etc 
If liked the gravy may be simply 
strained skimmed and poured over 
the meat and then the dish is fncan- 
deau with gravy Sometimes as a mat- 
ter of economy, the lean part of the best 
end of a large neck of veal is used in- 
stead of the pnme part of the leg and 
does nearly as well Truffles, mush- 
rooms and artichoke bottoms may all 
be served with this dish Tune to 
stew the fncandeau, about two hours 
and a half 

Veal, Fricassee of. — Take 2 lb3 , or 
more if required of lean veal free from 
skin and bone Cut this mto small 
thick pieces convenient for serving 
and fry them in hot butter until the 
flesh is firm without having acquired 
any color Dredge a table-spoonful 
of flour upon them, add a small stnp 
of thm lemon nnd, and gradually, as 
mqcl) boiling white stock as wfll cover 
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Veal Galantine 


v caL 


Veal, Jugged 


Che mt it Let it Milliner \cry gently 
till tender Pike out the lemon rnnl, 
flavor tlit gravy with > ilt cijumt, 
mid jxmudcd mace, uid miv. with it a 
i|U trier of i pint of billing cretin 
lJc.it the y ullts of two tgi s in a bowl, 
uld gradually i little of the tauee 
(first allowing it to cool for t minute 
or two) then tdd it i irefully to the 
rein under Let the Sttutefem reiu nil 
near the fire for three or four minutes 
till the eggs are set, old the sir lined 
juice of lkilf a lemon, trid .trie im 
incdi ttely \ few fried r fliers of 
b leon should be served with this dish 
V pint of stewed mushrooms m ly be 
served with it or not The rein tins of 
dressed veal inay lie served in this 
w t\ fimc, about half an hour to 
simmer the veal 

Veal Galantine — Trim ill the fut 
from i large, tlun ve il ste tl M ike t 
forct-me it of t cupful of luuieed h mi, 
h ilf i cupful of bre id erumbs t doz- 
en stoned tnd minced olives s ill mil 
pepper to taste Moisten this mi\t- 
urc with enough milk to m ike it into 
i thiek paste L iy the veal steak 
upon i pastry -board spre id it with the 
force-me it roll it upon itself und sew 
this roll up tightly in i pieee of inus- 
Ini Put into a pot with enough sea- 
soned ve d stock to cover it ind 
simmer for at lc ist three hours Let 
the meat get cold in the liquor then 
remove the cloth and set under a 
heavy weight in a cold pi ice until 
wanted This galantine is very nice 
served with a jellv made bv add 
mg I oz of gelatine to a pint of 
slummed cleared mil seasoned veal 
slock Pour into a border- mould to 
form 

Veal and Ham Pie. — Remove the 
bones of a breast of veal which use 
for gravy stewing them long and 
slowlj put a lav or of veal pepper 
and salt then a sprinkling of ham 
if boded cut m shoes, if raw, cut a 
slice m dice, which scald before using , 
then more veal, and again ham 
Force-meat balls or chopped liard- 
boded eggs, and binding mtq a 


piste with raw egg), then mukc 
into b ills, vlnch drop into the ere wees 
of the pie , boil two or three eggs quite 
h ml, cut each into tour mil lay 
them round the sides tnd over the 
lop, pour in ibout a gill of gravy, 
mil cover with p islry I he force- 
meat may be left out >nd sweetbre id, 
cut up, or mushrooms put in 

Veal, Jellied — Take a knuckle of 
veal wipe, put m i kettle, cover with 
cold water, and bring sloulv to a 
boil, sknn and let simmer for two 
hours, idd i slice of onion, i blade 
of mice, a dozen whole cloves, half 
a dozen peppercorns, h ilf a tea- 
spoonful of ground illspice, and one 
grated nutmeg, let simmer gently 
for one hour longer 1 ike the joint 
of veal up, remove the hones and 
gnstle, put the meat in i square 
mould, strum the liquor, and boil 
until reduced to one quart , add h ilf 
i tcacupful of vinegar, the juice 
of i siu ill lemon, with pepper md 
salt pour it over the me a and 
stand aside ov crmght to cool When 
ready to serve, turn carefully out 
of the mould, garnish with parsley 
anil tlun slices of lemon. Slice very 
thin 

Veal, Jugged — Take from 2 to a 
lbs of Icun ved, cut it into ne it 
slices convenient for serving, and 
season with salt, cayenne, and pow- 
dered mace Put tlie slices into an 
earthen jar pour over them half a 
pint of strong stock, and add a small 
bunch of sweet herbs and a roll of 
thin lemon rind Cover the jar close- 
ly bv tying over it two or three folds 
of paper Put it m a dripping-tin 
three parts filled with boiling water 
and place it in a moderately licated 
oven Let it remain till the meat 
is tender Take it out remove the 
herbs and the lemon- rind, thicken 
the gravv wath a little brown thick- 
ening add the strained juice of half 
a lemon and serve the meat on a hot 
dish with the gravy poured over it 
Time to stew the meat two hour 1 ? 
and a half to three hours 




Veal Loaf 


VEAL 


Veal, Pain de Foie 


Veal Loaf — Three and a half 
pounds of uncooked veal, lb of 
salt pork (which maj, of course, bo 
omitted if so desired) , have the veal 
and pork chopped very fine by jour 
butcher, half a cupful of melted 
butter, six crackers (preferably soda- 
crackers), rolled fine two eggs, a 
grated nutmeg, a small piece of onion, 
a little chopped parsley Form into 
a loaf cover with bread - crumbs 
and small pieces of butter, bake in a 
dripping-pan with plenty of water, 
and baste frequently , bake tw o 
hours 

Veal, Marble — Boil and skin a 
smoked tongue, beat it in a mortar, 
together with 1 lb of butter and a 
little mace, till it is like paste prepare 
some veal in the same manner 
Put some of the veal in the pot, and 
place some of the tongue over it , then 
some veal, next some tongue, repeat 
till the pot is full press it down and 
pour clarified butter over it Keep 
in a dry place, and cut in thin slices 
before sending to the table 

Veal, Minced — This makes a 
most delightful supper dish Choose 
a shm of veal with about 3 lbs of 
meat on it Boil it in a small quan- 
tity of water When the meat seems 
entirely done, take it out, laying it 
away from the air, but not wrapping 
it in a cloth , save all the liquor in a 
separate dish The next day cut 
the meat off make it very fine, but 
not quite so fine as mince meat , 
about half an hour before you wish 
to send it to table, put it over the fire 
in a covered stewpan with the liquor , 
have ready about half a pint of drawn 
butter (hot), and eight or ten hard- 
boiled eggs remove the shells sa\ e 
out two mince the rest and add to 
the meat, etc Take off the fire at 
once, season with salt cayenne pep- 
per and a small quantity of black 
pepper, and, if desired a very little 
wine Cut in slices the two eggs 
and after the meat has been placed 
in the dish for table, garnish it with 
them It should be sent hot to table 


Veal Olives — Cut small pieces of 
veal as if you were going to make 
cutlets, and spread them on a table 
Make a seasoning of crumbs of bread, 
pepper, salt, and sweet herbs that 
are agreeable Strew the seasoning 
on the meat, roll them up, and tie 
them Put a little butter in your 
saucepan, and when it is quite hot 
drop in the veal balls, or olives, 
which have been dusted with flour 
Stir gently untd light brown and un- 
til thoroughly done Add enough 
boiling water to make a little gravy , 
a little lemon -juice and Madeira or 
sherry, may be added 

Veal, Pain de Foie — Cut in small 
pieces 2 lbs of fresh calf's liver and 
I lb of lardmg-pork chop together 
very fine Chop, also separately one 
table-spoonful of parsley and add it 
Chop one table - spoonful of white 
onion and put it in a small sauce- 
pan with half a table -spoonful of 
butter, cook for two minutes add 
it to the liver Cook for ten minutes 
one pint of bread cut in fine slices in 
half a pint of broth the bread must 
become perfectly dry Add it also 
to the liver, season with one tea- 
spoonful of salt, one salt spoonful of 
black pepper, mix well and pass 
through a strainer then put it in a 
mortar or a chopping-bowl , pound it 
till v ery smooth , add lb of cooked 
smoked tongue, cut in small pieces 
also three raw egg yolks and two 
whites mix very well and finish with 
one white of egg beaten stiff Butter 
a plain mould of one and a half quarts 
Sprinkle all over the inside of the 
mould with half a pint of fresh bread- 
crumbs fill up the mould with the 
puree and pack it well Put 01 cr 
the top a piece of well buttered, white 
paper Put the mould m a saucepan 
filled two-thirds with warm water and 
cook in a moderate o\ cn for one hour 
Unmould over a platter and serve 
warm or cold garnish around and 
on top with some watercress If put 
in a cool place it will keep four or 
five days Time for cooking, one 
hour 


Veal Pie 


VEAL 


Veal, Roast 


Veal Pie — Take lbs of veal 
cutlets a quarter of an inch thick 
and free from skin and bone, also 
l /c lb of thin ham Season the meat 
with a little salt, pepper, grated 
nutmeg, grated lemon-nnd, and pow- 
dered mace, and let the quantity of 
salt used be regulated by the quality 
of the ham. Divide the meat into 
pieces an mch and a half square, 
put it m layers into a buttered pie- 
dish, and pour over it four table- 
spoonfuls of cold stock or water In- 
tersperse among the pieces of veal 
the yolks of four hard-boiled eggs 
and four force-meat balls, together 
with four button mushrooms, or a 
truffle, if these can be had The pie, 
however, will be very good without 
them. Line the edge of a dish with 
good pastry, cover with the same 
tnm with a sharp knife, and orna- 
ment the pie Make a hole in the 
centre that the steam may escape, 
and bake the pie m a moderate oven 
Ha\ e ready some nicely seasoned veal 
gravy to pour into the pie after it is 
baked Lay paper over the pastry 
in the oven to keep it from browning 
too much Tune to bake the pie, 
tw o hours 

Veal, Potted — Season a slice of the 
fillet of veal with some mace, pepper- 
corns, and two or three cloves put 
it in a pot that will just hold it , fill 
it up with water and bake it for three 
hours when cooked pound in a 
mortar, with salt and pepper to taste , 
add a little of the gravy put in the 
pot and cover with butter 

Another way — Pound some veal 
as in the preceding reape , fill the pot 
with layers of the veal and alternate 
layers of ham pounded , press down 
and cover with butter 

Veal . Provencal —Cut m pieces 
three inches long and one inch wide 
3 lbs of nice white fat breast of veal 
Wash m lukewarm water, and dry 
it well with a clean tpwel Put m a 
skillet one table-spoonful of butter 
and three of olive oil and when the 
butter is melted put the meat in it 


and let the pieces of veal get brown 
for fifteen minutes It must be of a 
golden color all over Have the 
saucepan uncovered and stir from 
time fo time After being browned, 
season with one teaspoonful of salt, 
one salt-sjpoonful of black pepper, one 
large white onion, chopped, one tea- 
spoonful of chopped shallots, one 
clove of garlic, whole, one bouquet 
of three sprigs of parsley, half a 
bay-leaf, two cloves , add three good- 
sized tomatoes Remove the skin and 
seeds from the latter previously, and 
cut them m small pieces Add 
also half a pint of good broth Stir 
every thing, cover the saucepan, and 
let cook for one hour, not too fast, 
stirring three times during the cook- 
ing Dress the meat on a hot platter 
Remoie the bouquet and the clove 
of garlic and pour the gravy over the 
meat This dish must be served 
very hot, and if the garhc is objected 
to it may be omitted A fowl carved 
and prepared in the same manner 
would also be very good and make 
a nice dish at very little cost. 

Veal, Rissoles of — To i lb of cold 
veal finely minced allow half a tea- 
cupful of grated bread-crumbs, a 
teaspoonful of powdered sweet herbs, 
a teaspoonful of grated lemon- peel, 
a pinch of cayenne pepper and two 
well- beaten raw eggs Mix all the 
ingredients well together, adding the 
eggs last Flour the hands, and 
form the mixture into balls about 
the size of a hen's egg Fry them 
in boiling lard till a delicate brown 
and serve with slices of lemon placed 
round the dish 

Veal, Roast — Take out the bone, 
fill the space with a fine force-meat, 
and let the fat be skewered quite 
round stuff it also well under the 
skin with bread sage, chopped onions, 
and parsley, very much depending 
on the qumtity and flavor of the 
stuffing Cover the fat with buttered 
paper and roast at a distance from 
the fire, or if baked in an oven, bake 
slow 1\ basting often untd it is 
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Veal, Roulade of 


VEAL 


Veal, Shoulder of 


thoroughly done Serve with melted 
butter 

Veal, Roulade of — Remove the 
bone from .} lbs of veil, 1 ly it flit, 
tnd span Me it with chupix.il parsley, 
sweet herbs pepix.r, mil salt , 1 ly 
over this slices of bacon roll it up 
mil tie securely, rub i little lard over 
the outside, and roast in a quick 
oven for two hours, basting frequent- 
ly Allow to cool and garnish with 
parsley or cresses 

Veal, Saddle of, Larded, with 
Chicory — rroiu a nice saddle of veal 
about 10 lbs , remove the skin at the 
top and also most of the fit which 
surrounds the kidney s Sprinkle over 
it two pinches of salt mil one of 
pepper, md rub in well then bring 
together the two ends and join them 
with a skewer Put I lb of lardmg- 
porlr cut in small strips in a bowl 
of ice-water one hour before using 
With a medium sued larding-ncciUe 
lard the saddle Sprinkle with two 
pinches of salt and pepper Cut m 
small pieces alt the fat and put over 
the meat Cover with a buttered 
paper Put in oven and cook two 
hours After the first lialf hour baste 
every fifteen minutes Remove all 
fat from the surface of the gravy and 
strain Put the hearts of six large 
heads of chicory aside to be used 
as a salad Wash the balance in 
several waters, and boil in plenty 
of boiling water with half a table- 
spoonful of salt for thirty minutes 
Dram through a colander then 
plunge m cold water Squeeze well 
Chop fine, and strain Put in a 
saucepan half a table - spoonful of 
butter and the same of flour Cook 
three minutes stirnng Put the chic- 
ory »n it mix well add one gill of 
good consommd Cook eight more 
minutes remove from the fire, and 
finish with two table - spoonfuls of 
glacS de mantle Serve around the 
saddle 

Veal Salad —One and one-half 
pounds of veal, one pork chop, boiled 
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until tender, then chopped very fine 
Mix together equ il qu intitics of cab- 
bage anil celery, chopped fine Meas- 
ure the chopped meat, and add to it 
the same quantity of the cabbage and 
celery with a teaspoonful of celery 
seed and salt to taste Dressing 
Yolks of four eggs, one cupful of 
cream half a cupful of strong vin- 
egar, (caspoonful each of mustard, 
pepper, and salt and a tablespoon- 
ful of sugar Boil and stir until 
thick and smooth When ready to 
take from the fire add butter the size 
of a w ilnut When cold, pour over 
the vc tl and cabbage mixture 

Veal, Shoulder of, Larded —Have 
every particle of bone removed from 
a nice fat shoulder of veal roll it up 
tight and put two skewers at each 
end or use a piece of twine Cut in 
small strips lb of larding-pork, 
anil lard all the top of the shoulder 
Remove the nnd of J4 lb of bacon, 
cut it in thick slices and garnish the 
bottom of a brazier with them Add 
one table -spoonful of butter to the 
bacon When hot put the meat over 
it and let it brown for twelve minutes 
Pour over slowly while stirnng one 
quart of hot broth (if not at hand 
half a tcaspoonful of beef extract di- 
luted m the same quantity of warm 
water as of broth will answer) Sea- 
son with one large carrot two red 
onions a bouquet ol a small bay- 
leaf three spngs of parsley half a 
branch of white celery two cloves, a 
very tiny branch of thyme one tea- 
spoonful of salt and one salt-sjxionful 
of black pepper Put only half of 
this seasoning if broth is used Have 
all the bones cut m pieces add them, 
and also one calf s foot cut in four 
or half of a veal knuckle They must 
be plunged first in boding water, 
and drained on a clean towel Place 
also a piece of buttered paper over 
the saucepan and put on the cover 
Cook on a slow fire constantly for 
two hours and a half Remove the 
skewers and pour half of the gravy 
over the shoulder through a strainer 
serve the other half m a sauce-boat 



General Remarks VEGETABLES General Remarks 


ty of boiling water With both, the each kind of vegetable is kept away 
water should be drained off when the from the other kinds, to prevent de- 
roots are tender, and they should tenoration in flavor Examine them 
finish cooking in their own steam daily to ascertain that they arc not 
Green vegetables should be put withering Carrots turnips, beets, 
into plenty of fast -boiling salted parsnips, potatoes, and beans keep 
water They should be quick- hest in dry sand or earth m a cel- 
ly boiled, and the lid should be lar The mould which hangs about 
left off the pan If they are of good them should be left upon them, and 
quality they will not need soda — if any sprouts appear, they should 
indeed, soda will spoil them II the be carefully removed Cabbages, if 
water boils from the moment that the spread out on earth m a cool cellar 
vegetable is immersed in it the albu- will keep good for two or three months 
men is partially coagulated near the Celery and leeks also may be kept for 
surface, and serves to retain the two or three months in a cellar, in 
virtue of the vegetable The reverse boxes filled with earth The stalk 
is of course, the rule for making soup, ends of asparagus and cucumbers, 
or any dish from which the water on the contrary, should be placed in 
will not be drained By placing the about two inches of cold water Store 
vegetables in cold water the albu- onions should be hung in a cool, dry 
men is slowly dissolved, and actual- place Vegetables should not be wash- 
lj mixes with the water — a process ed or placed in w iter until a short 
most necessary for the production of time be Con. thev are to be used 
nutntlou3 soup Dry vegetables as a Vegetables Preserved by Drying 
rule are cooked in cold water grad- — A convenient method of preparing 
ually heated to the boiling-point desiccated vegetables, as practised 

Vegetables, Insects Cleared from — largely in some countries consists 
Put plenty of cold water into a large in drying them for a short tunc and 
pan and add salt in the proportion then exposing them to a slow heat in 
of a large table-spoonful to two quarts ovens When soaked for cooking 
of water Lav the vegetables m thi* pease roots potatoes beets, corn and 
stalk uppermost, and shake them other vegetables swell out and show 
occasionallv This will cause the in- very little change in their esculent 
sects which hide between the leaves properties A modification of this 
to fall out and sink to the bottom of process consists in placing the vege- 
the pan If liked, a small proportion tables after being sun dned in paper 
of vinegar may be added to the water bags which are pasted up at the 
instead of salt and this will answer mouth, and then covered with sand 
the same purpose and heated till perfectly ensp but not 

Vegetables To Male Tender —When burned or materially altered in color 
pease French beans and similar v eg- Vegetable essences, To Cxtract — 
etables are old or when the water in The flavor of various herbs may bo 
which they are to be boiled is hard extracted as follows Pick the leaves, 
a very small piece of soda may be and put them m a warm place for 
thrown in with them, and this will an hour or two Fill a large, wide 
serve to make them tender and of a mouthed bottle with them and pour 
good color If too much soda is put upon them wine, brandy spirits of 
m the taste of the vegetables will be wine or vinegar Let them soak for 
entirely spoiled a fortnight Strain the liquor and 

Vegetables, Keeping of — When it put it into small bottles for use 
is necessary to keep vegetables for a VegUable Cutters — By means of 
day or two spread them out on a these little instruments, winch can be 
cellar floor or keep them m a perfectly bought in any house furnishing store 
dry, cool situation, but not exposed veget ibles arc cut into fmciful shapes 
to currents of air Be careful that to the great improvement in ippear 
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Artichokes 


VEGETABLES 


Asparagus Tips 


tl nit \Sluti ill tit. \v«.ll nu\c<l |nil 
lit lui < «l iitiilmlvt ■» into il nut 
tir il cmlv ( >r lime or lour mm 
nil- mini iwii pint. »f irluli»l<t 
l mil vnM.ii.il i rv 1 Ultlv m Imt 
f il l-citti i iivlul ih it the vcitiiMt. 

n"'! vil tliiuu limit it writ It 
In u ci! Ut mu olf the fit pile the 
■dm mi i in|>\iu uni i mu >h with 
i h h tin*! | mi lev 1 lute to fr\ t 
<tii tiler <>f itt hint 

Artichokes a fa Italfcnttc — Well 
t i h Itini uul tpurlcr the nti 
cl i'.c uul Ik il them m -eilt uul 
w iter until liiuhr Remove the 
ehui i ilr mi thurmii’liK uul ur 
r mi, c them tin i ifitli with the te in ( 
tint i ml mil inter pef-c them with 
w itcretc c I’our i otnl w lute H.mct 
tl nmol with tewed mu ihriKiin i over 
tlit ul lime to lull the irtichuhes 
lull in hour 

Artichokes Jerusalem, Boiled — 
Peel the irticholee uul throw e ich 
root inti cold w iter inti vuicgir tin 
itiedi title to pre *.r\e the color Put 
them into Iwiliit!' w iter with i little 
vilt until sufficiently lender for » fork 
to jmns through them eiaily, then 
pile them on ii dish mil serve is hot 
is possible with melted butter or 
while sauce poured over lime to 
boil i trout twentv minutes lhe> 
should be tried with i fork frequently 
iftcr i ipnrter of in hour is thej 
will become hi ick ind tasteless if 
■tlowed to reiuwn on the fire longer 
than neeessary 

Artichokes a la Powadc —Take 
four or five young artichokes, trim 
them remove the chokes cut off the 
lower leaves divide them into four, 
anil throw them into vinegar and 
cold vv iter to preserve the color 
When wanted, drain them from the 
vinegar and water put them into a 
dish and serve like mdishcs Pep- 
per salt oil, and vinegar should be 
sent to tabic with them 

Asparagus, Boiled — Scrape off the 
white skin from the lower end of a 


bunch «f isparwMn mil cut the 
,t iltea of eiju it lull'll) Lei them 
lie in cold water until it is tune to 
took thui) Put a }i nuifitl of s ilt 
into i | llhm of u iter let it boil 
lie the i<p.iriitis in bundles ind 
put them into it To ist a slice of 
lire id bnnvn on e ich ult dip it in 
the w iter mil 1 1 ) it on i dish When 
the i,|iirwui is sufficiently cooked, 
dish it on the to i it tc ivmg the while 
ends iintvv ird e ich vv i\ Send melt- 
ed butter or white siuce to table 
with it Tune to cook about twenty 
minutes If inclines] to be slightly 
biller uld a lump of lo if sug ir to the 
vv iter 

A sparagus, French Method of Cook- 
ing — Wasli mil boil the isparigus 
thout tweiil) minutes then drain 
them mil cut off tlte he ids ntld about 
two inches of tile tender part of the 
s( itks mince them sill ill and im\ 
with them m onion ilso chopped 
sin ill Add the well-bcitcn yolk of 
in egg salt, and pepper Heat it, 
put i slice ol to ist upon it and pour 
i good sauce over all or sippets of 
tousled bread may be placed under it 

Asparagus, Ragout of — Take the 
tender parts of boiled asparagus, 
nuncc some parsley and young on- 
ions with i few leaves of lettuce 
put them in i saucepan with butter, 
u little water salt and pepper, a Utile 
nutmeg uml i pinch of flour, sim- 
mer stirring occasionally until done 
Scald the asparagus in this and 
serve very hot with crofttons of fried 
bread and egg sauce 

Asparagus Tips as Pease- — Take 
off about two inches of the head-ends 
of the asparagus cut them into pieces 
about the size of pease, and put them 
into a saucepan with some cold salt 
and water Let them boil about ten 
minutes , then take them out drain 
them, melt a piece of butter the size 
of an egg in a saucepan, and place 
them in it Shake the saucepan 
over the fire for a few minutes , then 
sprinkle a dessertspoonful of flour 




3 eans, Lima 


VEGETABLES 


Beans, String 


The mould should be hot 'mdlu.pt. hot 
until re id> to scru., then turn out 

Beans, Luna, a la Poulcttc — Boil 
one qu trt of joutig, broad beans oicr 
i quick. Arc until tie irlj done , then 
put them into a stew pan with sweet 
herbs \erj finelj cut, l little mil, ir, 
half a pint of stock , pepper and salt 
at discretion Before beginning to 
stew, sec tint the beans are well 
drained from the water in which tliej 
were boded Stew until lialf the liq- 
uor is absorbed and just as thc> are 
on the point of simmering beat up 
the jolk of an egg with a quarter of 
a pmt of cream, and add it to them 
Time, ten minutes to boil, fifteen to 
slew 

Beans, Lima, to Stew — Hate 
readj a good nch brown gravy Cut 
up some small onions, cbitcs, and 
parslet , throw them into the gravy 
and simmer for ten minutes before 
the beans are put m Sprinkle a 
quart of beans with two teaspoon fids 
of salt one of peoper and one of sug- 
ar, mis. together and put them into 
the gravy Stir the beans gentlv 
over a slow fire till the grow is ab- 
sorbed by them In ten minutes serve 
them up 

Beans, String — -Bod and dram the 
beans in the usual way and put them 
into a stewpan with some butter 
thickened with flour Add chopped 
parsley, thyme chives etc., and a 
small cupful of stock season to taste 
with salt and pepper Stew for some 
tune then thicken with two eggs well 
beaten up with a little milk or cream 
and serve quickly A little lemon- 
juice may also be added Time to 
stew, ten. minutes- 

Beans, Strmg, Boded, — No mode 
of cooking can make very old ones 
eatable Put them as they are pre- 
pared into cold water They are cut 
according to taste — lengthwise into 
thin strips, or obliquely into a lozenge 
form The strings should be drawn 
off with the tops and stalks when they 


arc come to their proper growth 
Put them into a Large saucepan of 
boding water, slightly salted, allow 
the steam to escape, and keep boiling 
very fast until tender Tune, fifteen 
minutes if \oung, twenty to twentj- 
fiu. minutes if old 

Beans, String, a la Bretonne — 
Put some butter mto a stewpan with 
chopped onion and a little flour 
Brow n, but do not blacken the butter 
pour in a httlc broth, or water Stir 
till it is slightly thick, and season 
with salt and pepper Put m the 
haricots already cooked and boded, 
sunmer them about twenty minute* 
in the broth and scree hot. 

Beans, String, a la Francaise. — 
Cut and bod i lb of French’ beans, 
drain well and put them mto a stew- 
pan o\er the fire to dry or absorb 
the moisture, sliakc the pan, that 
they may not bum When quite free 
from the water, add 3 ozs of fresh 
butter, the juice of half a lemon 
pepper salt and a table - spoonful 
of good gravy Keep shaking the 
stewpan untd the beans are quite hot 
and serve quickly Tune, quarter 
of an hour to bod ten minutes to 
stew 

Beans, String, with Gravy— Dis- 
solve 4 ozs of butter in a pan and 
stir mto it 3 ozs of flour till it be- 
comes brown and quite smooth Mix 
a little gravy, and season with salt 
pepper and nutmeg Take any quan- 
tity of this souse and simmer the 
beans previously boded, for twenty 
minutes 

Beans, String, a la Maitre d’HStel 
— Prepare and bod 1 lb of beans in the 
usual man n er see that they are well 
drained from the water Keep them 
hot and when dry put them mto a 
stewpan with 2 ozs of melted butter 
half a teaspoonful of chopped parsley 
a little salt and a tea-spoonful of 
lemon-juice Shake the pan over a 
brisk fire mis well, and serve hot m 
eight minutes 


Beans, String 


VEGETABLES 


Brussels Sprouts 


Beans, String, Omelet of — Cut up 
two table-spoonfuls of Trench beans 
uito small pieces, and stir them into 
four eggs which hate been previously 
beaten, next add two table spoonfuls 
of grated cheese, tnd pepper and salt 
to taste \\ lien thoroughly mixed 
put the whole uito a delicately dc in 
omelet-pan with 2 a is of. butter md 
frj a pale brown Time, three to flic 
minutes 

Beans, String, a la Provencale — 
Brown some slices of onion with oil 
uistcad of butter , make them of a light 
brown, and add some French beans 
that have been prepared and boiled 
m the ordinary way, with chopped 
parslej, thyme, elutes, and bay-leaf 
As soon as the vegetibles arc done, 
remote them on to a dish , put i little 
tmegar into the pin, boil up, nnd 
throw oter the beans If oil be dis- 
liked frt the onions in butter and 
add gravy instead of tmegar The 
juice of a lemon is sometimes pre- 
ferred 

Beans, String, Salad of. — Take 
cold beans which hate been well 
drained from the water Saturate 
them with tmegar, and let them he 
m it for twenty minutes Drain 
agam and add some oil if liked, and 
a little pepper and salt Be ms may 
be eaten with an> salad sauce 

Beets retain their sugary delicate 
flavor to perfection if they are baked 
instead of boded Turn them fre- 
quently while m the oten using a 
knife as the fork allows the juice to 
run out When done remove the 
skin and serve with butter, salt, and 
pepper on the slices 

Beets, Boiled. — Excellent as a 
salad and as a garnish for other 
salads it is very important on ac- 
count of its beautiful bright color 
In cleansing it before boding take 
care not to break the skin or it will 
lose its color and become sickly look- 
ing Remove it from the saucepan, 
carefully peel, and tnm nicely Serve 


cut m slices and with melted butter 
in a tureen 

Beets, Stewed — Wash and boil till 
tender Remote the skins and ait 
into thin slices Roll oz of butter 
m flour, und melt it m rather more 
than half i pint of water, adding a 
table-spoonful of t inegar, and salt 
and pepper to taste Put the slices 
of beet uito the liquid, coter the sauce- 
pan elosciv, anil allow all to stew 
for in hour and ten minutes Care 
must be taken not to cut the beet-root 
before boiling, as the color would be 
destroyed b> so doing Scree the 
stew with a garnish of boiled button- 
onions 

Brussels Sprouts — Pick, tnm, and 
wash Put them into plenty of fast- 
boiling water The sudden immer- 
sion of tlic vegetables wall check the 
boiling for sonic little time, but they 
must be brought to a boil as juickly 
as possible, that they may nat lose 
their green color , add a table spoon- 
ful of salt, keep the saucepan un- 
co\ cred and boil v ery fast for fifteen 
minutes Lose no tunc in draining 
them when suffiaentlv done, and serve 
plain or with a little white sauce over 
the top 

Brussels Sprouts, Sautd. — Wash 
and dram I lb of sprouts , put them 
into boiling water for fifteen minutes, 
w ith Yt oz of salt to each gallon, and 
when done drj them on a clean cloth 
Dissolve Y oz of butter in a pan, 
and shake the sprouts in it over the 
fire for a minute or two season them 
with pepf>er salt and a little nutmeg 
and serve very hot Small sprouts 
have the most delicate flavor 

Brussels Sprouts — Trim the heads 
and remove the withered leaves or 
one quart of fresh Brussels sprouts 
AVash them and rub them well in cola 
water to remove all the sand Put 
them in two quarts of boiling water 
for five minutes, dram them, plunge 
them m cold water, dram agam, then 
put them m one quart of boiling water 
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Cabbage 


VEGETABLES Cabbage Sauerkraut 


it, and mix with it, very gradually 
a cupful of milk or cream Serve on 
a hot disli Time, half an hour 

Cabbage Equal to Cauliflower — 
Remote the outer leaves from a solid, 
small -sized head of cabbage, and 
cut the remainder as fine as for slaw 
Have on the fire a spider or deep 
skillet, and when it is hot put in the 
cut cabbage pouring over it right 
away a pint of boiling water Cover 
closely, and allow it to cook rapidly 
for ten minutes Drain off the water 
and add half a pint of new milk, or 
part milk and cream, when it boils 
stir in a large tcaspoonfui of cither 
wheat or nee flour, moistened with 
milk, add salt and pepper, and as 
soon as it comes to a boil, serve 
Those who find slaw and other dishes 
prepared from cabbaee indigestible 
will not complain of thm 

Cabbage, Hot Slaw — Slice finely a 
firm head of cabbage sprinkle it 
with pepper and salt bea* up the 
yolk of one egg add a lump of butter 
die size of a walnut a gill of cream, 
the same quantity of vinegar a table- 
spoonful of sugar an even teaspoon- 
ful of mustard and a pinch of bruised 
celery seed Heat these condiments 
mixed together in a tin cup put the 
slaw into a skillet and pour the dress- 
ing upon it boiling hot, stir it till 
well mixed then send it to table hot 

Cabbage a la LiJloise. — Wash and 
dram and after removing the stalk 
cut it into pieces about the size of a 
walnut Melt 2 ozs of butter in a 
saucepan and fry m it for a minute 
or two a small teaspoonful of finely 
chopped onion Add the cabbage 
with pepper salt and a little grated 
nutmeg Cook it over a slow fire 
and turn it frequentlv to prevent 
burning Place on a hot dish and 
serve Time to prepare, fifteen min- 
utes 

Cabbage, Red, Stewed.— Prepare a 
large cabbage as if it were going to 
be pickled Melt 2 ozs of butter, or 


of good beef dnppmg, m a saucepan, 
lay the cabbage upon it, and cover it 
with a cupful of vinegar and a pint of 
nicely flavored stock When it is 
quite tender, season it with salt and 
pepper, drain it, and lay it on a hot 
dish, and arrange sausages round 
and over it li preferred, the cabbage 
may be pressed into a mould and 
poached eggs served with it It will 
warm up again perfectly Time, one 
hour 

Cabbage Sauerkraut — This prep- 
aration is served as an accompani- 
ment to smoked meats, boiled ham, 
bacon, beef, or sausages Sauer- 
kraut is considered an excellent an- 
tiscorbutic Take large well-grown 
cabbages with fine white hearts 
Remove the outer leaves and stalks, 
and shred the cabbages very finely 
Cover the bottom of a tub with cab- 
bage-leaves Throw in the cabbage 
as it is shred, and sprinkle salt evenly 
upon the layers One handful of salt 
will be amply sufficient for a large 
panful of shred cabbage, too much 
salt will prevent fermentation Keep 
pressing the cabbage down closely 
as it is thrown in When the vessel 
is quite full sprinkle a little salt over 
the top and cover it first with cab- 
bage leaves and then with a linen 
cloth , lay a wooden cover over all, 
and on this put a heavy weight 
Keep the tub m a warm cellar till 
fermentation has begun It should 
then be kept in a cool place till wanted 
Once a week the cabbage - leaves 
should either be renewed or washed, 
and the linen cloth should he washed 
m cold water and replaced Caraway 
seeds and juruper-bemes are some- 
times added to the layers The cab- 
bages will be all the better if thev 
are allowed to lie m a cool corner for 
several days before being used Tune, 
three weeks to prepare 

To Cook — Lay a good-sized piece 
of butter m a kettle, and let it melt 
Put in half the sauerkraut, and lay 
on this the meat to be made ready 
with it — either ham or bacon smoked 
and pared, pork, or any sort of sau- 
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Carrots & la Flamande VEGETABLES Cauliflower, Fned 


spoonful of finely minced parsley 
Time, one hour 

Carrots a la Flamande. — Take a 
bunch of young carrots, wash them 
well, cut off the heads and points, and 
place them in boiling water for five 
minutes Take them out, dram, rub 
off the slan with a coarse cloth, cut 
them into very thin slices, and put 
them into a saucepan with a cupful 
of water, a little salt and pepper, and 
a piece of butter the size of a small 
egg Cover them closely, and sim- 
mer gently for twenty minutes, shak- 
ing the pan occasionally in order that 
they may be equally cooked Mis 
the yolks of two eggs with a cupful 
of cream and a dessert - spoonful 
of finely chopped parsley Draw the 
pan from the fire for a couple of 
minutes take off the co\er, put a 
table-spoonful or two of the liquid 
with the eggs and cream, then pour 
the whole gradually into the sauce- 
pan Stir the sauce until it thickens, 
and serve the carrots with the sauce 
poured over them Time to stew the 
carrots half an hour 

Carrots a la Frangaise — Twelve 
new carrots, a little parsley, some 
seasoning a pinch of powdered white 
sugar one lemon and 2 ozs butter 
Scrape and wash the carrots put them 
in cold water with a little salt, bod 
until tender, and dram them in a 
stewpan with the butter some season- 
ing a pinch of white sugar, a little 
finely chopped parslev and the juice 
of one lemon Put in the carrots, sautd 
a few minutes then serve very hot 

Carrots, Fned — Wish and partly 
bod the carrots w hole cut them into 
tlun slices dtp them in egg and fine- 
ly grated bread-crumbs and fry in 
hot butter or lard Serve them pded 
high on a dish Cold carrots may be 
warmed up this way Time to fry, 
ten minutes 

Carrots, Pur€e o£ — Wish and 
scrape some fine large carrots Cut 
the red part off in thin slices, and 


bod these for about a quarter of an 
hour Take them out, drain, and 
put them mto a saucepan with an 
onion stuck with two cloves a little 
salt and pepper, a small piece of butter 
and just enough stock to cover them 
Let them bod gently till tender, then 
pass them through a coarse sieve, 
Place the pulp m a stewpan with 
% lb of butter, a little grated nut- 
meg, a small piece of sugar, and a 
cupful of stock and stir until it is 
thick The purde mav be served with 
stewed mutton cutlets round it 
Tune, two hours and a half 

Cauliflowers, Boiled — When clean- 
ed and washed, drop them into boiling 
water mto which you have put salt 
and a teaspoonful of flour, or a slice 
of bread, bod till tender, take off, 
dram, and dish them, serve with a 
sauce spread over and made with 
melted butter, salt pepper, grated 
nutmeg, chopped parsley, and vine- 
gar 

Another way ' — Make a white sauce, 
and, when the cauliflowers are dished 
as above turn the white sauce o\er 
and serve warm They may also be 
served m the same way with a mdk, 
cream, or tomato sauce, or with brown 
butter 

Cauliflower fi la Francaise — Cut 
an ay the stalk and the green leaves, 
and divide a cauliflower mto quarters 
Put the branches mto a little vine- 
gar and water, then put them mto a 
stewpan with some boiling water 
with a table - spoonful of salt in it, 
and let them bod until they are done 
This mav be ascertained by taking 
a little piece between the finger and 
thumb, and if, though still firm it 
gives way easdy it is sufficiently 
cooked Dram the cauliflower and 
arrange it neatlv m a dish Pour 
over it a pint of good melted butter 
Time to boil, about twelve minutes 

Cauliflowers, Fned — Boil the cau- 
liflowers tdl about half done Mix 
two table-spoonfuls of flour with two 
yolks of eggs, then add water enough 



Cauliflowers au Gratm VEGETABLES 


Cauliflowers 


to mike a rather thin paste add salt 
to taste . the two w lutes are beaten 
till stiiT ind then mrved with the 
oiks, flour and water Dip each 
ranch of the cauliflowers into the 
im\turc and fry them in hot (at 
When done, take them oil with a 
skimmer, turn into a colander, dust 
salt alt over, and serve warm 

Cauliflowers au Gratin — Cleanse, 
trim and quarter one or two large 
cauliflowers Throw them into boil- 
ing water, and let them remain for 
the minutes dram and boil them in 
plenty of salted water until they are 
ready While they are boiling, mi\ 
smoothly together in a stewpan I oz 
of butter and I oz of flour, add a 
quarter of a pint of cold water and a 
little pepper and salt Let the sauce 
boil, and stir it over the flic for ten 
minutes Put in with it i oz of 
grated Parmesan cheese and one 
table spoonful of cream and take the 
saucepan from the fire Cut the 
cauliflowers into neat pieces, lay 
half of these m a tureen, pour a little 
of the sauce over them, and add the 
remainder of the vegetables and the 
rest of the sauce Sprinkle a large 
table spoonful of bread-raspings and 
another of grated Parmesan over the 
top, and bake the preparation in a hot 
oven untd it is nicely browned Serve 
very hot Time to brown, a quarter 
of an hour 

Cauliflower, Pain of, with Cream 
Sauce — Trim the leaves and wash 
well a good-sized cauliflower , put one 
teaspoonful of salt in four quarts of 
boding water, and add half a cupful of 
flour This will take off most of the 
strong odor of the cauliflower but, 
above all, will keep it white Put the 
cauliflower ra the boiling water and 
cook about thirty minutes, remove 
and dram well, so that no water is left 
Pass it through a colander Soak 
one pint of white bread-crumbs in 
warm milk, squeeze it well and pass 
it also through the colander Put it 
m the choppmg-bowl with the cauli- 
flower Add the yolks of three raw 


eggs, one table-spoonful of butter, a 
half - teaspoonful of salt, one salt- 
spoonful of pepper, mi\ very well 
together, and finish by adding the 
three whites of eggs, beaten very s tiff 
Mi\. again lightly 
Butter a quart mould, pour the purge 
in it and cover it Have a sauce- 
pan half full of boiling water, so as to 
reach up to half an inch from the top 
of the mould Cook constantly forty- 
five minutes Remove from the water, 
take the cover off place a warm, round 
plate over the mould and turn it over 
Have prepared a nice cream sauce 
Put in a small saucepan half a table- 
spoonful of good butter half a one of 
flour cook, stirring constantly, for 
three minutes Pour in slowly stir- 
ring meanwhile half a pint of boiled 
milk season u ith one salt spoonful of 
salt and half a one of white pepper, 
and let it cook very slowly for eight 
minutes Add half a pint of good, 
rich cream cook four minutes more , 
remove from the fire add hair a table- 
spoonful of fresh butter divided in 
small lumps When the butter is 
melted pour the sauce over the pain of 
cauliflower 

Cauliflowers with Parmesan Cheese 
— Choose three or four young firm, 
white cauliflowers, cut off the stalks 
and the stems making them flat so 
that they will stand nicely in the 
dish Cleanse them thoroughly and 
boil them untd tender but not suffi- 
ciently so to run any risk of their 
breaking Dish them so as to make 
them look like one cauliflower and 
powder them thickly with grated Par- 
mesan cheese Pour a good sauce 
over this When it is firmly set add 
another layer of cheese, and strew 
over this some finely grated bread- 
crumbs The sauce may be made 
thus Rub a table-spoonful of flour 
into oz of sweet butter, mix it 
smoothly over the fire and add very 
graduallva breakfast-cupful of water 
one pinch of salt and a small pinch 
of pepper Stir it constantly till it 
bods then take it from the fire for 
a minute or two, and add slowly the 
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Celery a la Crfcme VEG ETABLES 


Celery, Stewed 


yolk of an. egg mixed with the juice 
of half a lemon and a teaspoonful 
of water Stir until the whole u> 
well mixed Brown the cauliflower 
with a salamander or in a hot oven, 
pour a little sauce round, and serve 
hot as a third-course dish Time to 
boil the cauliflower, twelve to twenty 
minutes 

Celery a la Creme, Stewed, — 
Wash very clean two heads of celery, 
trim them neatly , cutting off the outer 
stalks the leaves and the tops and 
boil them in salt and water until 
nearly tender Dram them and put 
them m a dish Have ready in in- 
other saucepan a breakfast-cupful of 
good cream Let it boil with a piece 
of butter rolled in flour, till it is duck 
and smooth then pour it over the 
cele*y grate a little nutmeg over the 
iop and serve Time to boil the cel- 
erv from three-quarters of an hour to 
one hour and a half 

Celery, Fned. — Cut stalks of celery 
into three or four inch lengths Even 
if it is not well blanched it can be 
used for this purpose Beat together 
one egg and a table-spoonful of cold 
water roll your celery first m this 
and then m fine crumbs sprinkle 
with a little salt and pepper roll 
again m the egg and fry m olive oil 
Strew grated cheese over the stalks 
after taking them from the oil and 
before sending to table 

Celery and Hazel-nuts. — Cut m 
round thin slices t lb of large hazel- 
nuts cut m the same wav four very 
crisp celerv hearts Mix with one 
salt -spoonful of table salt, dress 
them with a few while leaves of celery 
around and serve all the hors-d oeuvre 
on a silver platter 

Celery, Pur£e of. — Wash thorough- 
ly four heads of fresh white celery 
cut them into small pieces and put 
them in a stewpan with an onion 
sliced, and lb of butter Let them 
simmer very gently till tender then 
add J4 lb of flour mixed smoothly 


with a pint of milk Let this boil up 
then pass the whole through a fine 
sieve season with salt, pepper, and 
a little piece of sugar, and add some 
butter and very thick cream to the 
puree Serve m the middle of a dish 
with cutlets, etc., round Time for 
young celery, three-quarters of an 
hour , if old, one hour and a half 

Celery Roots a la Poulette — Peel 
and cut lengthwise, like an apple, 
two bunches of celerv roots, put 
them in one quart of boiling water 
for five minutes drain them, and 
plunge them in cold water, drain 
again put them m a clean saucepan 
vv ith one quart of good broth if none 
is at hand half a teaspoonful of beef 
extract in the same quantity of warm 
water will replace it Season with 
half a teaspoonful of salt, half a salt- 
spoonful of pepper , if using the beef 
extract, double the quantity of sea- 
sonuig Cover the saucepan tightly 
and cook for one hour Dram the 
celerv, reserving the broth nnse the 
saucepan and put in it half a table- 
spoonful of butter and half a one of 
flour Stir and cook four minutes 
don t brown Strain the broth, add 
it slowly to the cooked flour add 
half a pint of good cream, always 
stirring add the cooked celery, sur 
gently let cook very slowly ten min- 
utes Beat sligbtlv the yolks of two 
eggs with three table -spoonfuls of 
raw cre-im and half a table-spoonful 
of butter Remove the saucepan 
from the fire add the eggs stirring 
gentlv so as not to break the celery 
Do not cook anv more after the eggs 
are added serve in a silver vegetable 
dish This reape is also very good 
for large white onions 

Celery, Stewed. — Wash four beads 
of celery very clean trim them neatly, 
cutting off the leaves and tops, cut 
them into three-mch lengths and tie 
them in smalt bundles and parboil 
them m sufficient salt and water to 
cover them Dram and stew them, 
until tender in some stock. Brown 
2 ozs of butter with a table-spoonful 





Egg-plant 


VEGHTAB LES Egg-plant, Stuffed. 


(soft part) in water thoroughly , 
and then press the u aler out of it , split 
each cucumber in two lengthwise, 
peel them cut off a piece — about a 
quarter of an inch — at eich end re- 
move the seed from the inside with a 
small spoon, slice the onion and 
fry it with the butter, then add to it 
the seeds removed from the cucum- 
bers, the bread parsley bay - leaf, 
chives, cloves, nutmeg, and broth 
the cloves and piece of bay-leaf should 
be wrapped up in a rag , stir now and 
then, and simmer for about five 
minutes Have water with a little 
salt boiling in another pan, and drop 
the cucumbers m for two minutes, 
take them off drop them unto cold 
water, and dram, then fill each lialf 
with the mixture of bread onion etc. , 
put a few slices of fat salt pork into a 
pan place the cucumbers on them, 
dust with bread-crumbs put on the 
top of each and apart three pieces of 
butter the size of a bean put the pan 
into a hot oven until the cucumbers 
are well baked and serve A little 
meat gravy may be poured over each 
lust before serving 

Egg-plant, — Cut into slices about 
one-eighth of an inch thick either 
peeled or unpeeled whichever is pre- 
ferred and lay the slices for two hours 
in salt and water or place one piece 
above another with a little salt be- 
tween for an hour or two dram well , 
dip into egg or cream, and then 
cracker- crumbs Or make a thick- 
ening of flour and water not too 
thin, dip in and fry in very hot 
butter 

Egg-plant, Baked.— Remove the 
l nsm e of an egg-plant but leave the 
shell hard and firm Be sure that 
there are no breaks or cracks in the 
shell Mash the pulp well and 
add bread-crumbs a wineglassful or 
more of good cream, butter and salt 
(plenty of the latter especially) and 
papnka Put all back m the shell 
and be up and bake The length 
of time it will take to bake depends 
upon the size of the egg-plant, but 


it will take certainly an hour, and 
perhaps louger 

Egg-plant, Gratmed, with Toma- 
toes — Cut the head from a good sized 
egg-plant and scoop out the inside, 
leaving only thesivth of an inch of the 
fleshv part Remove all the seeds, put 
the pieces m a bow l with one teaspoon- 
ful of salt for one hour Squeeze them 
well to take all the water out, chop 
the pieces coarsely then prepare this 
stuffing Cut in pieces one quart of 
fresh tomatoes put Uicm in a small 
saucepan with three medium - sized 
white onions sliced two sprigs of 
parsley, a small bay-leaf one clove 
cook fast for twenty minutes, with 
uncovered saucepan, stirring often. 
Straw through a fine strawer, letting 
all the pulp of the tomatoes go 
through Soak half a pint of white 
bread-crumbs in milk squeeze well 
add it to the fleshy part of the egg- 
plant and add half of the tomato 
pur& Reserve the other half to 
serve as a sauce Add two yolks of 
raw eggs one table-spoonful of butter 
one salt-spoonful of salt one of pep- 
per mix everything well fill up the 
e gg-plant very full spread over the 
top a thin layer of fine white bread- 
crumbs Put three fable-spoonfuls of 
olive oil m a baking-pan with the 
egg-plant and cook in hot oven forty 
minutes baste three times Finish 
the tomato puree which is to be served 
as a sauce on the plate by warming 
it up and seasoning with one salt- 
spoonful of salt half a one of pepper 
half a table-spoonful of fresh butter 

Egg-plant, Stuffed — Choose a 
large firm egg-plant for this purpose 
and parboil it for ten minutes, then 
lay in iced salted water and leave 
there for an hour ilake a force- 
meat of a cup and a half of bread- 
crumbs half a cup of minced boiled 
baza pepper and salt to taste a tea- 
spoonful of minced parsley and a few 
drops of onion-juice Jlake this into 
a paste by adding a little cream 
and a beaten egg Remove the egg- 
plant from the water, wipe it dry, and 




Lettuce a la Crime VEGETABLES 


Mushrooms 


nutmeg grated, and simmer gently 
until quite hot. Draw the saucepan 
to the side for a minute, and stir 
among the lettuces the well -beaten 
yolks of two eggs 

Lettuce a la Crime — Take the 
hearts of cabbage lettuce, wash them, 
and bleach them for a quarter of an 
hour in boiling salted water Nest 
take the lettuces out of the boiling 
water, put them in a sieve, throw cold 
water over them, and let them dram 
thoroughly Then, in a dish which 
will stand heat put some cream some 
small lumps of butter and finally 
the lettuce hearts pour on more 
cream, seasoned with salt and pepper, 
and cover with a thin laver of cracker 
crumbs Cook for an hour and a 
quarter in a moderate oven where 
the whole will simm er gently Serve 
in the dish m which it has been 
cooked 

Lettuce Salad. See Salads 

Lettuce, Stuffed. — Wash four or five 
large lettuces Boil them in plenty 
of salted water for fifteen minutes 
Throw them at once mto cold water 
md afterwards let them drain. Open 
them fill them with good veal force- 
meat Ue the ends securely, and put 
them mto a stewpan with as much 
good gravy as will cover them a 
teaspoonful of salt half a teaspoonful 
of pepper and a teaspoonful of vine- 
gar Simmer gentlv for another fif- 
teen minutes remove the strings place 
them on a hot dish 

Mushrooms a la Bordelais. — Pro- 
ceed m all respects as for gnll.d 
mushrooms but serve with a sauce 
of oil or melted butter, m which are 
minced vcSung onions parslev and 
a little garlic or serve with a sauce 
made bv boiling the trimmings of 
the mushrooms m good brown gravj 
seasoned with caverme pepper and 
salt and thickened with the j oiks of 
eggs Time to broil about twelve 
minutes to bake fifteen to twenty 
minutes 


Mushrooms a la Casse-tout. — This 
mode of cooking mushrooms is bor- 
rowed from the French, as its name 
implies Their hearth-fires are par- 
ticularly adapted for it Place a 
baking- tm on the hot hearth, on 
which lay toast, well buttered , cover 
with mushrooms, carefully cleaned, 
keeping the cup side uppermost and 
placing upon each mushroom a bit of 
butter and a seasoning of pepper and 
salt Medium-sized, fiat mushrooms 
do best for this dish , they should be 
freshly gathered A glass is some- 
times fixed closely over the mush- 
rooms, but for cooking mushrooms 
m any quantity an earthenware cov- 
er with a flat top, to allow of the 
wood-embers being placed around 
and on it, is used Serve on a hot 
dish Time, ten to twelve minutes 

Mushrooms a la Creole. — Put 
half a pmt of olive oil in a flat bakmg- 
dtsh, sprinkle dry bread-crumbs and 
finely chopped parsley in it lay over 
some large mushrooms which have 
been peeled and stemmed pour more 
oil over, and sprinkle with bread- 
crumbs and seasoning Bake in a 
hot oven half an hour 

Mushrooms, Creamed — Peel large, 
fresh mushrooms Sprinkle with salt 
and pepper Put in a saucepan with 
a little water To a quart of mush- 
rooms add a table-spoonful of butter 
Let simmer ten minutes Pour in a 
pint of cream m which should be 
mixed a table-spoonful of com-starch 
Stir two or tliree minutes and take up 

Mushrooms, Devilled — Chop one 
quart of peeled mushrooms Season 
with suit pepper and lemon- juice 
Mix the yolks of two hard-boiled eggs 
and two raw eggs together and stir 
m with one pint of bread-crumbs and 
one large table-spoonful of butter Fill 
little shells with the mixture cover 
with grated crackers and bits of but- 
ter Set m the ov en to brown 


Mushrooms, Fricassee o£ — Peel a 
quart of mushrooms Put in boiling 
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Mushrooms for Garnish VEGETABLES 


Mushroom Toast 


water, then in cold water Take out 
and wipe dry Melt a table-spoonful 
of butter m a saucepan and lay in the 
mushrooms Keep over the fire and 
stir Add flour to thicken, with pep- 
per, salt, thyme, and mace Pour in 
a teacupful of soup stock and let sim- 
mer half an hour Take out the mush- 
rooms , strain the gravy, to which add 
the beaten yolks of three eggs and the 
juice of a lemon Arrange the mush- 
rooms on thin slices of buttered toast 
and pour the sauce over Serve hot 

Mushrooms for Garnish. — Take 
fresh - gathered button - mushrooms, 
cut off the steins, and wash them in 
a little cold water, then drain Have 
ready squeezed the juice of half a 
lemon, put it with a small cup of cold 
water into an enamelled stewpan 
into which throw each mushroom as 
it is peeled , add i oz of butter and a 
little salt Place the stewpan over 
the fire, bring it quickly to a boil, 
and in five minutes use the mush- 
rooms as required A good cook 
will know how to utilize the stems 
and peel of the mushrooms In this 
case they may be chopped small and 
stewed in the gravy left after boiling 
the buttons These trimmings are 
useful for flavoring dishes or soups 

Mushrooms, Grilled. — Cut the 
stalks, peel and score lightly the 
under side of large mushroom flaps 
which should be firm and fresh gath- 
ered Season them with pepper and 
salt and steep them in a marinade 
of oil or melted butter If quite sound 
they may be laid on a gridiron over 
a slow even fire, and grilled on both 
sides hut they are best done in the 
oven if at all bruised Either way, 
serve with a sauce of melted butter 
or on a hot dish with a piece of butter 
on each mushroom, and a squeeze 
of lemon-jmee Time about twelve 
mmute3 to grill , forty minutes to 
steep in marinade 

Mushroom Omelet. — Make a plain 
omelet When ready to turn drop 
some freslily prepared mushrooms in 


the centre, fold over, and take up 
Pour stewed mushrooms around the 
omelet, and serve 

Mushrooms en Ragout— Put half 
a pint of soup stock m a saucepan 
with J4 lb of butter and a little chop- 
ped parsley Set on the stove , when 
hot lay in a quart of peeled and 
stemmed mushrooms, take from the 
fire and set aside for an hour, then 
put back on the stove Sprinkle in a 
table-spoonful of browned flour, and 
stir until smooth Add a cupful of bod- 
ing water a wineglassful of Madeira 
wine, and the juice of a lemon Sea- 
son with salt and pepper Serve with 
roast veal or a fillet of beef 

Mushrooms, Scalloped — Cover the 
bottom of a buttered dish with stale 
bread-crumbs , sprinkle over with pep- 
per and salt and bits of butter Place 
a layer of mushrooms alternately with 
the bread untd the dish is full Sprin- 
kle bread and bits of butter on the top, 
pour over a pint of cream, cover, and 
set in the oven for one hour Remo\ e 
the cover let brown, and serve imme- 
diately 

Mushroom Stew — Tnm and wipe 
a quart of large fresh mushrooms 
Put 3 ozs of butter into a saucepan 
and set over the fire untd melted 
Throw the mushrooms in with a 
pounded blade of mace, a bttle salt 
and pepper Let stew untd the 
mushrooms are tender Add half a 
teacupful of butter, in which rub a 
table-spoonful of cracker meal Stir 
untd the mixture comes to a bod 

Mushroom Toast — Stew over a 
gentle fire a quart of nicely prepared 
mushrooms (just opened ones), first 
dissolving 3 ozs of butter in the 
stewpan, and seasoning the mush- 
rooms with white pepper or cayenne, 
a salt-spoonful of mace powdered 
stir them carefully and toss them 
m the pan to prevent burning and 
until the butler is dned and slightly 
brown, when add half a pint of thin 
cream, the grated nnd of half a lemon. 
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Okra) Bolted 


VEGETABLES 


Omous, Baked 


and a little salt, and stew until the 
mushrooms arc tender Beet j r n v 
in ty be substituted for the ere mi 
ind the graUvl lemon peel omitted 
Scree on buttered bre ul, tried or 
grilled, evhieh should be thick enough 
to .dlow of the irnnlc being eoojMai 
out Scree hot md quce/c the 
juice of a lemon oeer Tune, tifteeu 
minutes to stew in butter, live tum- 
ults in gravy 

Okra, Boiled — T ike soimi; tender 
pods of okr i md bod in suit ee iter 
for tee ente minutes Brim pour oeer 
a te icupful of crcun, idd t table- 
spooiiful of butter ee non with pcp|»cr 
and let simmer five minute- Seree 
hot 

Okra, Fried —Slice tender jxxU 
of okr i 11 lee i frying pan on the 
fire eeith hot pe>rh drippings put the 
okra in ind fry brown on both -idea 
Shecd onions tna\ be iddcd Sprin- 
kle with salt and pepper, and seree 
hot 

Okra and Rice —Slice a quart of 
okra Cut J* lb of lean ham into 
sm dl pieces Peel ind cut up two 
la r«c torn itoes Put dl together in 
a snuccpm with i pint of sloe! e 
pod of red pepper and n slice of omon 
let simmer gently for h ilf ui hour 
A\ash a cupful of nee and put m let 
cook until done add i t ible spoonful 
of gumbo filet let bod up ind seree 

Okra, Scalloped — Slice eeell grove n 
pods of okra m thick slices Put a 
layer in the bottom of a biking-p.m 
spread eeith grated crackers, bits of 
butter, salt and pepper put oeer 
another layer of okra and season 
continue untd the dish is full spread 
the top wath bits of butter pour over 
a teacupful of cream, and set in the 
oven half an hour 

Okra with Tomatoes — Wash 
P°dj of okra and cut m thin slices 
sufficient to fill a quart measure 
Peel tomatoes to fill a pint cup evhen 
sliced Put together in a saucepan 


add i little salt cover, ind let unnner 
gently for h d( un hour , idd i table 

{•oonlttl of butter with pepper, and 

-rie 

Onion — Tina well known veget ibtc 
ill iy be re jurded cither a a a Condi 
mcni or u> in irtule of re d nuunJi- 
nieitl By boding, tt t deprived of 
much of iti pungent, yol ittle oil <nd 
oeeoitle.1 lgree dile, mild tin! lllllri 
1 1011 1 It is not i<> whole-rule either 
fried or routed riic-c is no vi c 
t tide ibout vvhieh there is so rniieh 
diversity of < pinion u there is about 
the onion, some j>er otu liking i 
little of it in even di h, and others 
objeeting to it entirely Geiicr ill 
spe iking however, i -l!e,Ut ll ivuring 
of onion i, in improvement to the 
111 qorttv of made di-hes hut it should 
not be too strong \l hen onions are 
n-cd for stuffing the unplea mt prop- 
erties belonging to them would be 
consider ibl , le-setied if i lemon, 
frees! from the outer rind but covered 
as tllicl !> i> possible with the white 
skin were put m the nudst of them, 
and throw n iw ly when the dish is 
re idy for the t ible Unions may be 
rendered mueh milder it two or three 
w iters are used m boding them 
bp inish onions urc generally con- 
sidered -ujicrior in flnor The larg- 
est ire the best When young the 
omon is e Uetl r iw md it is dso 
pickled and m ide into a sauce by 
boiling 

V celebrated medical authority 
say s 

Omous iu the n nerve tonic not 
to be despised I\o other vegetable 
will so quickly relieve and tone up a 
worn-out system ami tbev should be 
e iten fretlv, particularly by brain- 
workers and those suffering from 
blood or nervous diseases " He 
further says "Nothing wall dear 
and beautify a poor complexion 
sooner than the eating of omons in 
some form " 

Omons, Baked — Peel three or four 
medium -sized Spanish omons and 
boil them m salted water for a quarter 



Onions and Cheese VEGETABLES 


Onions, Stuffed 


of an hour, then throw them into cold 
v, iter for half an hour Oram them 
well, cut them into slices half an inch 
in thickness, place them in a single 
I i>ir in a well-buttered tin, and bake 
them in a quick oten, basting them 
occasionally with butter until they 
arc tender and lightly browned 
Scrv c on a hot dish 

Onions and Cheese. — Peel two large 
Spanish onions partlj bod them, 
aid leave them on a sieve to drain 
until nearly cold Then cut the on- 
ions on inch and a half across the 
top and scoop out the centre Have 
ready a shilling made with I oz of 
finely grated Parmesan or other 
cheese, the j oiks of two hard-boded 
eggs minced verj finely I oz of but- 
ter, 3 ozs of bread-crumbs one salt- 
spoonful of salt, and half that quan- 
titj of pepper Mis. all well together 
with a spoonful or two of mdk. Fill 
up the onions with the force-meat, 
brush them over with egg and bread- 
crumbs, and bake them untd nicely 
browned Serve on a hot dish with 
brown gravy poured over them. 
Time half an hour to bod the onions , 
three-quarters of an hour to bake. 

Omons a la Creme — Peel four 
medium-sized Spanish onions and 
bod them in water slightly salted 
untd they are sufficiently cooked 
Drain them on a sieve and put them 
into a stewpan with 3 ozs of butter 
rubbed smoothly with a table-spoon- 
ful of flour and a little salt and white 
pepper Shake the pan constantly 
and stir m by degrees half a pint of 
cream or new mdk. Serve the omons 
on toasted bread with the sauce 
poured over Sufficient for four or 
five persons One hour to bod the 
onions, quarter of an hour to stew 
them. 

Onions, Fried. — Peel and slice 
them, cook fifteen minutes m boding 
water, then turn them on a clean 
cloth to drain Put a few of the 
omons in a frying-basket and dip 
them m smoking hot fat, and brown. 


Dram on brown paper and dust with 
salt and pepper Serve with liver 
and bacon. 

Omons, Sliced and Fried. — Omons 
cut into thin slices, fned m a little hot 
butter untd they are browned without 
being burned then mixed with flour, 
and afterwards pressed through a fine 
Sieve, are excellent for flavoring and 
coloring brown soups and sauces 

Omons, Stewed. — Peel and trim 
half a dozen Spanish omons of medi- 
um size but be careful not to cut the 
tops too short, or the bulb wifi fall to 
pieces whde stewing Blanch them 
m boding water for i minute or two, 
then drain them, and put them side 
by side in a saucepan sufficiently 
large to bold them all m one layer 
Sprinkle a little salt and pepper over 
them, and place upon each onion J6 
oz of butter mixed smoothly with 
half a teaspoonful of powdered sugar 
Place them over a gentle fire and 
let them remain until lightly browned 
then cover with good brown gravy 
and simmer them until tender Serve 
as hot as possible on toast with the 
gravy poured round them If liked 
the gravy may be flavored with to- 
mato-sauce, or with a finely minced 
gherkin and a glass of claret Time 
to stew the omons, about an hour and 
a half 

Omons, Stuffed. — The Spanish or 
large sized omons are best Peel the 
omons, and from the stalk end take 
out the centre of the onion. Cook 
ten minutes in salted water Then 
lay the onions, opening down upon 
a clean cloth to absorb the water 
Make a stuffing of two parts of 
chopped chicken or ham to one of 
bread-crumbs Chop fine the onion 
hearts that have been removed and 
add to them the other stuffing also 
one table-spoonful of melted butter 
Salt and pepper to taste Moisten 
with a little chicken stock. Fill the 
onions with this mixture and place 
them in a baking-pan containing an 
inch depth of water Sprinkle the 



Peppers and Chicken VEGETABLES 


Potato Balls 


1 irgc enough to hold them upright, 
pour i cup of w iter into the pan, 
close down the tops, iind bake about 
twentj minutes Serve hot 

Peppers and Chicken au Gratin — 
Cut the peppers in hitf, lengthwise 
Remote tile seeds Hid souk the pep- 
pers Mince fine the dark meat of 
cluckeu, utid add to it one fourth as 
much 1 wiled ncc Moisten all with 
i lughlv seasoned brown gmy or 
stock Dr> the peppers ind fill them 
with the chicken mixture Spnnkle 
fine crumbs over the top of e ich, and 
dot w ith bits of butler Bake, entered, 
thirty minutes in a dripping-pan , un- 
cot er and brown 

Or, if ton wish, you can use veal 
instead of chicken and substitute a 
tomato sauce for the graty A vari- 
ition upon this dish is prepared bv 
irrangtng the tomatoes in a shallow 
bake dish in which they can be served, 
ind filling the spaces between them 
with the graty or sauce In that 
case, as in the other, the crumbs and 
butter ire put only on the peppers, 
and they are cooked in the same 
way 

Peppers, Fried — In all dishes of 
peppers select those that hate not 
begun to change color Extract the 
seeds carefully and avoid touching 
them with the fingers if possible 
A person of tender skin is apt to 
suffer from too close contact with 
those fiery vegetables 

Peppers, Fried, and Rice — Boil ncc 
in the Southern fashion and turn it 
into a vegetable-dish Prepare your 
green peppers as directed above, but 
fry them in butter Arrange the 
rings of pepper on top of the nee, and 
pour over them the butter m which 
they were cooked Set in the oven 
for three minutes, covered, and then 
serve 

Peppers with Minced Meat —Make 
a well -seasoned mince of any cold 
meat you have in the house Cut the 
tops off green peppers if they are 


sm ill It large, cut them in half 
Extract the seeds and fill the pep- 
pers with the mince, moistening it 
well with gruvv Pack the peppers 
closely together m a baking -dish 
If vou have more meat than they 
will hold, fill with it the clunks be- 
tween them, and pour m more gravy 
Cover closely, and bake twenty 
minutes to h iff an hour Send to 
table m the baking-dish 

Peppers with Rice and Tomato — 
Prepare peppers us for stuffing with 
rice but before filling them with tins 
pour over it a cupful of good tomato 
sauce Stir this with the nee until 
they arc well blended fill the peppers 
w ith the mixture put them in a vege- 
table -dish and let them stand cov- 
ered in the oven until they are hot 
through 

Peppers Stuffed with Force-meat 
— Cut green peppers in two length 
wise Lay them in cold water for 
fifteen minutes Dry them, and fill 
each half with a force-meat made of 
a cupful of fine bread-crumbs, half a 
cup of minced boiled ham or longue, 
season with a suspicion of omon- 
juice, salt and pepper and moisten 
with melted butter Lay the stuffed 
peppers in a dnpping-pan, pour a 
cupful of plain gravy or soup stock 
around them cover, and bake fif- 
teen minutes Uncover and brown 
Serve either as an entr6e, a luncheon, 
or breakfast dish, or in place of a 
vegetable Chopped cooked sausage 
is good to use in place of the ham or 
any cold meat With the latter the 
seasoning must be more generous 
than with the sausage 

Potato Balls [KartoffelUosse) — 
Take one quart of potatoes peel and 
grate them, then dram them through 
a coarse towel so they are free from 
any water Next take four boiled 
potatoes the size of an egg and grate 
them to the raw ones, mix with salt 
and a little nutmeg While making 
the balls dip the hand in cold water, 
and in the centre of each ball put a 
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Potato Bread 


VEGETABLES Potatoes, Boiled 


couple of small pieces of bread which 
has been, fried brown in butter Then 
put them in boiling salted water and 
let them boil for about ten or fif- 
teen minutes They must be boiled 
as soon as made, because they turn 
black if allow cd to stand Beef & la 
mode with potato balls is a regular 
German dinner. 

Potato Bread. — In making bread, 
a portion of mashed potato is some- 
times added to the flour, and tins ad- 
dition improves the bread very much 
for many tastes it also keeps it from 
getting dry quite so soon At the 
same tune it is not so nutritious 
as ordinary home-made bread Boil 
the required quantity of potatoes in 
their skins, drain and dry them then 
peel and weigh them Pound them 
■with the rolling-pin untd they are 
quite free from lumps, and mix with 
them the Sour, in the proportion of 
7 lbs of flour to lbs of potatoes 
Add the yeast and knead in the or- 
dinary way but make up the bread 
with milk instead of water When 
the dough is well risen bake the bread 
in a gentle oven Bake it a little 
longer than for ordinary bread and 
when it seems done enough let it 
stand a little while with the oven 
door open before taking it out. Un- 
less these precautions are taken the 
crust will be hard and brittle while 
the inside is stall moist and doughy 

Potato Cakes — Wash and dry eigh- 
teen large potatoes bake them for 
one hour, remove the skin, press 
them through a fine strainer Mix 
six yolks of raw eggs with half a 
pint of good nch cream add to the 
potatoes with % lb of very fresh 
butter Season with one teaspoonful 
of salt, one salt -spoonful of white 
pepper, one level teaspoonful of pow- 
dered sugar mix well with a wooden 
spoon add, a little at a time, J6 lb 
of Parmesan cheese, freshly grated 
Finish by adding the white of an 
egg beaten stiff Butter some small 
tm moulds of fancy shape, one for 
each person, and fill them two-thirds 


full Bake in warm oven eighteen 
minutes, and detach them with care 
from the mould Sene them around 
the fish, putting little sprigs of pars- 
ley between and small slices of lem- 
on , sen e at once 

Potato Croquettes — Bake half a 
dozen large potatoes When done 
enough, burst them open and scoop 
out the contents with a spoon Beat 
the pulp until it is quite smooth 
then put it mto a clean saucepan 
with the yolks of one or two eggs a 
piece of butter the size of a walnut 
and a little pepper, salt, and grated 
nutmeg A little cream is an addi- 
tion. Beat this mixture over a mod- 
erate fire, until it leaves the sides of 
the saucepan with the spoon then 
spread it out on a dish and let it cool 
Shape it into balls , dip these in beaten 
egg, then into bread-crumbs, and fry 
them in hot fat until they are equ illy 
and lightly browned Let them dram 
before the fire, dish *' em on a hot 
napkin and serve unm-diately Cold 
potatoes left over can be cooked m 
the same way 

Potatoes, Boiled. — When about to 
boil potatoes pick them out as nearly 
as possible of one size, or the large 
ones will be bard when the small 
ones are reduced to pulp If this 
cannot easily be done, cut them to one 
size Wash them well, remove the , 
specks, or eyes and pare them as 
thinly as possible, not only to avoid 
waste, but because the best part of the 
potato is near the skm As they are 
pared throw them mto cold water, 
and let them remain in it until wanted 
An iron saucepan is preferable to a 
tm one for cooking them as it prevents 
them boiling so fast and the more 
slowly they are boiled the better 
Put them into a saucepan with barely 
enough cold water to cover them, and 
as soon as the water boils throw m a 
little more cold water This will 
check the beat, and keep the potatoes 
from breaking before they are done 
through Thrust a fork mto them 
occasionally, and as soon as they 
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Potatoes Boiled 


VEGETABLES 


Potatoes, Fried 


ire soft take them up, pour oft the 
liquor, and let lliuu stand by the side 
of the fire with the saucepan partially 
uncovered till the moisture lias 
cv qw rated anil they are quite dry 
If they arc allowed to reni un m the 
water after they are done enough, 
thej will certainly be spoiled Serve 
very hot When potatoes are done be- 
fore they arc wanted they should be 
drained ind left in the saucepan by 
the side of the fire, and, instead of the 
lid, l folded cloth should be laid over 
them This will absorb the moisture 
and Keep them hot and in good con- 
dition for some time In order to make 
boiled potatoes look floury, boil and 
drun them as ibovc, and while they 
are drying by the side of the fire shake 
the saucepan vigorously every minute 
or two Tins will give them a very 
good appearance, but it is rather 
wasteful, as a good portion of tbe 
potato sticks to the side of the pan 
rune, according to the quality of the 
potato, from half an hour to an hour 
and a half 

Potatoes Boded in their Jackets 
— Potatoes are frequently boiled and 
baked in their jackets, and a small 
plate is placed by the side of each 
guest to receive the skins They are 
certainly nicer prepared in this way 
than in any other and also better, 
for the most nutntious portion of the 
potato is said to lie quite close to the 
skm, and it is frequently cut off 
when the potato is carelessly peeled , 
at the same time, this method is an 
inconvenient and not very tidy way 
of serving them Choose potatoes 
of uniform size, and scrub them with 
a soft brush until they are perfectly 
clean Put them into a saucepan 
with a little cold water, not quite 
sufficient to cover them Boil them 
as gently as possible for the more 
slowly they are cooked the better they 
will be If a little salt is thrown in 
occasionally it will be found a great 
improvement. If the potatoes are 
large add half a cupful of cold water 
every now and then In order to 
ascertain whether or not thev are 


done enough, probe them occasionally 
with a fork, and when they are ten- 
der throughout pour off the water, put 
the saucepan once more on the fire, 
and let it remain until the potatoes are 
quite dry Send them to table with 
the skins on Time to boil the pota- 
toes, from half an hour to an hour, 
according to size and quality 

Potatoes, Broiled — Parboil large 
potatoes peel, and cut them into 
thick slices Broil the slices on a 
gridiron over a clear fire untd brown, 
on both sides Serve on a hot dish/'''- 
with popper, salt, and butter 

Potatoes, Browned — Cut cold boil- 
ed potatoes in thin slices, lay them 
on a gridiron place them over the 
fire or on a tin in a hot oven, if the 
latter, put them first on the bottom, so 
that the under side will brown and 
the moisture escape, then change 
them to the upper grate to brown the 
upper side Serve at once 

Potatoes i la Creme. — Boil some 
potatoes of a firm kmd in the usual 
way Take a small, sharp, thm- 
bladed knife and cut them into thin 
slices Put a pint of these into a 
stewpan with a teaspoonful of salt, 

I oz of butter a little pepper, salt, 
and grated nutmeg, and a table- 
spoonful of lemon - juice Pour a 
quarter of a pint of cream over the 
top cover the saucepan closely, and 
shake it over the fire for eight or ten 
minutes Place the potatoes on a hot 
dish and be very careful not to break 
the slices Cold potatoes which are 
left from dinner may, if firm be 
dressed in this way for breakfast 
If cream is not at hand milk slightly 
thickened with flour and butter may 
be substituted for it. 

Potatoes, Fried — Pare raw pota- 
toes , cut them into very thin slices the 
short way across keeping the slices in 
cold water then lay them on a cloth 
to dram Have enough butter m a 
dripping-pan to more than cover them 
let it be very hot, it takes a great 




Potatoes a la Ducbessc VEGETABLES Potatoes, Moulded 


deal, as they absorb it, Fr> brown 
quickly, turn, and brown the other 
side, salt and pepper them Send 
to tnblc hot Sweet potatoes are 
managed the same waj 

Potatoes a la Duchessc — This, it 
h is been said is “ the acme o£ delicacy 
in the cooking of potatoes’ " Prepare 
sonic potato paste as for croquettes 
(«e Potato Croquettes) When this 
is cold, mould it with a ver> small 
qu mtitj of flour into oblong or round 
cakes Fry these m clarified f it, 
first on one side then on the other, 
ind take them out the instant they 
base icquired a delicate golden- 
brown color With moderate care 
potatoes thus cooked arc delicious " 

Potatoes, Housekeeper's — One 
quart of cold boiled potatoes cut into 
dice, one pint of stock one table- 
spoonful of chopped parslej, one of 
butter one tcaspoonful of lemon juice, 
salt, pepper Season the potatoes w ith 
salt and pepper and add the stock 
Co\er, and simmer twelve minutes 
Add lemon-juice butler and parsley , 
and simmer two minutes longer 

Potatoes, Lyonnaise — Boiled or 
steamed potatoes left from the din- 
ner may be prepared A la L> onnaisc 
for the next daj s brenkfast The 
potatoes are peeled and sliced then 
peel and slice one or more onions 
which put into a Irving -pan with 
butter, fry until the onions are tum- 
mg yellowish when jou add the 
slices of potatoes Keep tossing now 
and then until the potatoes are fried 
and somewhat } cllow Salt to taste 

Potatoes 4 la Maitre d’Hdtel — 
Bod or steam a dozen potatoes in tbc 
usual way and cut them into slices a 
quarter of an inch thick Put them 
into a saucepan with two or three 
spoonfuls of white sauce or grace 
two table-spoonfuls of chopped pars- 
ley 4 ozs of butter, and a Utile pepper 
and salt. Shake the saucepan o\er 
the fire until the potatoes axe cohered 
with the sauce and quite hot then 


squeeze over tlu.ni the juice of i large, 
fresh lemon, ind serve lime, ten 
minutes to heat the sliced potatoes 

Potatoes, Mirotou oL — To eight 
large, me ily potatoes allow one 
medium -si/cd onion the } oiks of 
two li ird-boiled eggs '4 lb of butter 
two raw eggs, a dessert-spoonful of 
entsuj), a te ispoonful of salt, h tlf a 
teaspoonful of pepper, ind a hand 
fnl of grated Lire lit crumbs Be) 1 the 
potatoes peel, and imsh them with 
jurt of the butter, salt, and pepper 
1 ry the onions and hard 3 oiks of 
eggs 111 slices till tender ind brown 
dr tin off all the fat and stir the 
onions .ind eggs into the mashed 
potatoes till well mixed Beat the 
raw eggs till frotliv and stir them 
into the mixture aid the catsup 
Butter a mould well sprinkle over it 
tile bread crumbs find} sifted , pour 
on this the mixture of potatoes and 
other ingredients, bake for lialf an 
hour Turn from the mould on a 
dish, and brown in the oven a few 
minutes Serve hot 

Potatoes, Moulded, with Cheese 
Sauce — Boil and mash the usual 
qua n tit> of potatoes necessary mak- 
ing them qiutc soft with hot milk, in 
which a table-spoonful of butter luis 
been melted 1 urn the potatoes om 
fire-proof plate and make them into 
a mound smoothing the surface 
wath a knife so that there are no pro- 
jections With a table-spoon scoop 
out enough potato from the centre of 
the mound to leave a deep cavit} 
Glaze the inside of this and the out- 
side of the whole mound wath the 
white of an egg and set m the oven 
Melt six table-spoonfuls of butter, and, 
while hot, add io it four table-spoon- 
fuls of grated cheese Pour this mixt- 
ure slowly stirring all the time, on 
the well - beaten volks of tw o eggs, 
and add a pinch of pepper and salt 
Now remove the potato from the 
oven, and fill the hollow in the centre 
with the cheese mixture If it runs over 
the sides of the mound do not worrv 
Sprinkle fine crumbs over, and brown 



Potatoes, Mew, Boiled VEGETABLES 


Potato Salad , 


Potatoes, New, Boiled — T hey vv ill m suitable proportions fjnit to 
It* e miu.li of their in ijml t isle. if i bake, tin. lie to fifteen minutes 
''lute. •>( limit is ulileii to the it iter ill 

vtltiwh tlie \ are boiled Si eoiiiuioti Potato Pudding — Mish t lb of 
in this custom in laigl nul th it the boiled jiotiitoes, dry tind floury, and 

thrifts house it ife m ptireh istng her in the «i batter by mixing with them 

, He\v j>ot itnes friquctillv reminds her t oz of el initial blitter three ucll- 

silesiilin to 'end home i buneh of l>e iteli egg anil two tiblc spoonfuls 
mint with them Not enough of the of milh together with « little salt 

lierli sluiuhllie used to tit the the t isle mil pcjqier Butter a baking dish 

diseermble but just enough to give rather thiclly, pour hill the hatter 
to the pot ito a llnor tint it licks into it mil 1 »y upon this 1$ lb of 
The uninitt ited e iter (hereof will uwlcrdn sued beef or mutton, cut into 
perceive tint the. Vcgetlble ts better lit it slices mil quite free from fat 
th in usu il altlioui'h lie may not shin and gristle Pour the rest of 
gues, wh\ the batter oxer the meat and bake 

the pudding m a moderate oven 
Potatoes, Parisian — Peel some Serve very hot and send good brou n 
1 irgc |>ol itnes , coop them out into s.mee to tiblc in a tureen Time to 
small kills w ith i pot ito-scoop Misti Like one hour 
and drv them in > cle in towel Put 

in i sin ill s lueejim one lie iping Potato, Purde of — Peel and wash r 
table >|>oonful of butter or of good lb of good potatoes Bod and dram 
dripping when inettiil pul m the them anil licit them up with a for] 
j>ot itocs mil cook for eighteen nnn- Stir m with them a quarter of a pint 
ute , in ui uncovered s mcepan loss of good hrotli or tliick cream and pass 
them i little, so as to lnve them of i them through a wire sieve Put the 
light brown ill over I ift them up puree into a saucepan with 2 ozs of 
with the kiiuutcr utd spnnUe over butter and a little pepper and stir it 
them one salt spoonful of sail over a gentle fire until it is quite hot 

Pour it into the centre of a hot dish 
Potato Patties — Take as many and irrangc delicately broiled cut- 
I irge, well sh ijkal potatoes is it is lets — mutton, pork or Lamb — in a 
intended there should be patties circle round it Time five or si\ 
w ish them well aid bake them minutes to beat the purde 
1 eke them out In-forc they ire quite 

done enough, so tint the skin in iv Potato Ribbons — Wash and peel 
not be injured and carefully cut oil h df a dozen large jxrtatoes and let 
the top end scoop out the inside wall them he in cold water for a few mtn- 
e spoon Min with the floury part ulcs Cut them into ribbons, round 
two or three spoonfuls of thick cream and round, like an apple and keep 
a little piece of butter and a pinch of the strips as nearly as possible of one 
salt, together with sugar lemon or width They must not be too thin 
ann imon flavoring and the yolks or they will break Try them in 
and w lutes of two or three eggs beaten plenty of hot fat until they are lightly 
and edded separately Put thus tni\t- browned Drain them on a wire 
ure into the hollow potatoes place sieve and sprinkle a little pepper and 
them upright, side by sale in a but- salt over them Serve on a hot dish 
tered dish, and bake them in a hot Time to fry, eight or ten minutes 
Oven It liked savory instead of 

sweet, potato patties can be made by Potato Salad — Cut ten or twelve 
nnxmg with the potato flour a little cold boiled potatoes into slices a 
pounded veal anil ham and cream, quarter of an inch thick, put these 
salt pepper, lemon-peel, grated nut- into a salad bowl with four table- 
meg, and mushroom catsup added spoonfuls of tarragon or plain vine- 
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Potatoes, Saratoga VEGETAB LES 


Potatoes, Straw 


gar, six table-spoonfuls of best sal id 
oil, one tabic - spoonful of minced 
parsley, and pepper and salt to taste 
Stir well, that all the ingredients 
may be thoroughly mixed Potato 
salad should be made two or three 
hours before it is required for the 
table Anchovies, dues, or any 
pickles may lie added to it, and ilso 
bits of cold beef, chicken or turkey, 
if desired It is excellent, however 
without these The imported German 
potatoes, to be had in any delicates- 
sen store ire best for salads, as they 
are not us mealy as American potatoes 

Potatoes, Saratoga. — With a cutter 
slice the potatoes as thin as possible 
Put the slices m lukewarm \v iter 
for fifteen minutes then m ice-water 
for several hours changing the water 
hourly Dram the slices, a few at a 
tune, dry them on a napkin ind 
immerse them in hot lard When 
browned, take out and dram, sprinkle 
with salt and put them in a moderate 
oven with the door open Serve hot 
or cold 

Potatoes with Sauce Piquante — 
Wash, pare, and half boil some large 
potatoes Dram them and when 
nearly cold cut them into slices a 
quarter of an well tluck. Cut two 
or three rashers of fat bacon mto 
small pieces place them in a stewpan 
with a finely minced onion and let 
them steam until the onion is tender 
Add a little pepper and salt a lump 
of sugar, a bay-leaf and as much 
stock or water as will barely cover the 
sliced potatoes This sauce should 
be thickened with flour to make it of 
the consistency of thick cream and 
as much vinegar may be added as 
will make it agreeably acid Let the 
sauce boil a few minutes put in the 
sliced potatoes, and let them simmer 
till they are tender without being 
broken Serve very hot, with the 
sauce poured over them Time an 
hour or more 

Potatoes, Scalloped. —Mash some 
potatoes in the usual way with butter 


and a little hot milk Butter some 
scallop-shells or patty -pans, fill them 
with the unshed potatoes, make 
them smooth on the top, md then 
draw the back of a fork over them 
Sprinkle finely grated bre id crumbs 
on the top, and lay small pieces of 
butter lie re and there upon them 
Put the potatoes m the oven till they 
are brightly browned, und serve on a 
neatly folded napkin in the scallop- 
shells 1 line, aixmt a quarter of an 
hour to brow n tile potatoes 

Potato Snow — Choose fine white 
potatoes, free from spots Wash them 
well, pat them in their jackets into 
i s nice pun and barely cover them 
vv ith cold water Let them Jjoii gently 
until they begin to crack then pour 
the w iter from them, let them drain 
and then dry by the side of the fire 
until they fall to pieces Take away 
the skins, and lav the hot dish on 
which the potatoes are to be served 
before the fire Rub the potatoes 
through a hot wire sieve, so lleat they 
shall fall lightly upon the dish, and 
on no account disturb them after 
they have fallen Serve very hot 
Time, thirty to forty -minutes to boil 
the potatoes 

Potatoes, Stewed — Peel and slice 
the potatoes Put the slices mto a 
saucepan, cover with boiling water, 
and bod till tender Pour off the 
w iter Roll a large piece of butter in 
flour and heat it m half a pint of hot 
milk till smooth Season with peppe- 
and salt and boil When boiling 
put in the potatoes stew together for 
five minutes and serve very hot 

Potatoes, Straw — Wash and dry- 
three long and thick potatoes , divide 
them lengthwise Scoop out the in- 
side in one piece, being careful not to 
break the skin Cut the scooped part 
in straws lengthwise Dry both thor- 
oughly Have plenty of fat — not 
less than two quarts When very 
hot but not boiling put in first the 
cradles fry them eight minutes, and 
then dram Wait until the fat is 




Potatoes, Stuffed VEGETABLES 


Rice 


very hot, then fry the straw potatoes 
for four minutes While frying, toss 
them around with the skimmer 
Sen e them in the cradles on a napkin 

Potatoes, Stuffed. — Wash and dry 
some long, medium -sized potatoes, 
and bake them thirty -five minutes, 
then open them lengthwise and scoop 
them out, leaving verj little of the 
potato inside Butter each part and 
fill it with this prepared stuffing 
For each potato one medium -sized 
tomato, one teaspoonful of chopped 
onion, half a teaspoonful o 1 green 
pepper, one teaspoonful of butter, 
half a salt-spoonful of salt quarter 
of a salt-spoonful of black pepper 
Peel the tomatoes, remove all the 
seeds, and cut them in pieces Put 
the butter into a small saucepan 
when melted put in the onions , cook 
two minutes, then add everything to 
it Cook fifteen minutes, uncovered, 
stirring from time to time, and re- 
mo\e from the fire Have the pulp 
of the potatoes passed through a 
colander, mix it well with the cooked 
tomatoes, fill up each part of the 
potato perfectly level, so as to be able 
to close them Put them back in the 
oven fifteen minutes and serve 

Pumpkin. — Cut in slices boil m 
salted water until tender, and season 
with salt pepper, and butter It 
can also be cut in slices and baked 
Season with salt, pepper, and vine- 
gar See also Pies 

Rhuharb, Spiced (to serve with 
meats) — Slice the rhubarb into inch 
pieces and weigh it Put the fruit into 
a porcelain -bned kettle add J /& lb of 
sugar for I lb of rhubarb, place it at 
the back of the range where it will be 
heated and the sugar be dissolved, 
and add a few whole cloves and some 
stick cinnamon. Cook slowly until 
it is almost as thick as jam Turn 
mto glasses, and, when it is cold, 
cover 

Rhubarb, Stewed. — To i lb of 
rhubarb, cut in pieces of one or two 


inches in length, allow lb of loaf 
sugar and the grated nnd of one 
lemon Have ready a large tin sauce- 
pan of boiling water, throw the rhu- 
barb iu and stir the pieces down with 
a wooden or silver spoon Put the 
cover on, and for three or four min utes 
it may be left then the cover taken 
off, the rhubarb is not agam left 
until it is done It may be turned 
in the saucepan with the spoon so 
as not to break the rhubarb The 
moment it boils it softens In three 
minutes strain it off quickly, with the 
cover tilted on the saucepan Let it 
slip from the saucepan into a pie-dish 
sprinkle the loaf sugar and grated 
lemon or er it, and leave until cold 

Rhubarb in Syrup — Make a 
rich syrup of granulated sugar and a 
little water Cook in it a few pieces of 
the yellow part cf orange-peel Cut 
the rhubarb in two-inch lengths and 
drop enough of the pieces into the 
syrup at one time to make a single 
layer Cook them until they are 
clear and tender, then dram out and 
place them in a glas3 dish Repeat 
until all the rhubarb is cooked. Four 
the syrup that remains over the cooked 
fruit and serve cold 

Rhubarb Tapioca. — Wash one cup- 
ful of pearl tapioca and soak it in 
a quart of water four hours Butter 
a puddmg-dish and cover t le bottom 
with a thick layer of cut rhubarb 
Grate a httle orange-peel over it and 
sp nnkl e with sugar Turn over this 
one -half of the soaked tapioca and 
sprinkle with tiny bits of butter 
Put on another layer of rhubarb and 
finish with the tapioca Bake one 
hour in a moderate oven. Serve 
warm with sweetened cream 

Rice, properly cooked, makes a 
very nice addition to certain kinds 
of meat The grams should be pre- 
served whole, and not, as is near- 
ly always done, cooked until they 
become an unsightly mass Mter 
washing and picking over the gr uns 
put them into a large tin dish or 
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Cice, Boiled 


VEGETABLES Rice and Mushrooms 


shallow pan where they will not li<- 
too clo*s.lj, and pourin'' ou a little 
water cover, and pLict on the stove or 
m the oven where they will kk>K ten 
slov 1> , tin. steam bane kept in tin. 
dish, causes the gnias to s veil »nd 
cooks than without destroying the 
sliape 

Rice, Boiled — Take lb of nee 
wash it well in t\v o vv alas cold ind 
put the rice into a two-quart sauce- 
pan without a coyer I ill it three- 
quarters full of cold water and boil 
it slowly on a moderate fire stirring 
occasion illy untd the grains become 
done enough winch will be knotn 
by tasting as well is by feeling them 
between the finger and thumb If 
soft to the heart they arc ready 
which will take about twenty minutes 
Aow put in one table-spoonful of 
salt stir up and take off immcdtau.lv 
and throw ihe whole into a colander or 
drainer for ten minutes md illo v 
the water to dram thoroughly off 
and the nee to become free md dry 
East Indian nee should be soal td m 
water overnight It requires less 
time to bod when soaked The nee 
becomes lighter from the fact that 
the grams separate more readily' 
Put the nee on in plenty of cold vv -iter 
snrnng it from the bottom of the 
saucepan occasionally When the 
grains separate at the ends and 
they appear to form the letter X the 
nee will be cooked the time required 
is half an hour When the nee is 
cooked dram in a colander and 
place it before the fire snrnng now 
and then with a fork Then serve 
with the soup or dishes of curry In 
Germany nee is served with a rather 
profuse spnnklmg of sugar and a lit- 
tle ground cinnamon on the top 

Rice, Boiled (Turkish) — Put into 
a saucepan six cupfuls of stock or 
broth containing four cupfuls of the 
pulp of fresh tomatoes passed through 
a sieve pepper and salt to taste 
When it bous, throw in for every 
cupful of stock half a cupful of fine 
nee, well washed and dried before 


the fire Let the whole remain on the 
fire tinlil the rue h is air orbed ill the 
slock then null a large iabk spoonlol 
of buller and pour it over the rice 
At the lime u! serving lake from tl >- 
fire and stir lightly to separate the 
grains 

Rice Casserole of — Prepare this 
bv boiling a cup of nee in «» pint 
well- r casoned elncl eii bouillon until 
tender, md until cueh gmn stand- 
sc par ite \\ hen the nee is quite drv 
make a firm mound of it on a platnr 
wish with tile volk of an egg sprink’e 
with Pirmcson cheese and brown m 
a very hot oven This dish may be 
served will tomato sauce 

Rice, Creole -j-Put one -half cup 
of Well-Wished rice in lhe top of the 
double boiler and cook over hot fire 
in a little butter uniil slightly colored 
Vdd t vo cups of slightly salted boil- 
ing water mil let it stt mi until the 
rice is tender ind ncirlv dry Sh 1 -*- 
four ripe tomatoes tio onion- and 
two green peppers freed from seeds 
cook them m hot buller until soft 
being careful not to burn them 
Turn tnc nee into a hot dish pour the 
fried mixture over it and serve hot 

Rice Macaroni. — Wash and pick 
over one teacupful of nee add to it 
three teacupfuls of boding water, 
and place over the fire When done, 
drain and in i baking-dish place a 
laver of nee then a layer of cheese 
cut into dice a little butter salt and 
pepper, and alternating with nee and 
cheese until the dish is full having 
cheese on top Fill the pan with 
milk and bake three -quarters of an 
hour 

Rice and Mushroom Croquettes — 
Often a can of mushrooms (the French 
champignons) several hours before 
you make the croquettes and dram 
off the liquor Stew them for ten 
minutes m mutton or chicken s'oeh. 
dram again and chop Save the 
soup-stock and cook in it half a 
dozen table-spoonfuls of nee The 
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Rice Risotto 


Rice, Timbale of 


VEGETABLES 


rue Mill « «U ii j> iH tlu broth imliM 
tine ii nunc tliiti t tun -orv 
\<!il to tlu oft mu tlu mu luiHJiiit 
tuo tc is[hmiii(ii 1 < «•( nit tied hiiltir, 
(he (x Ken toll (Kit m i mi 
et on with ]K|i|vr uul -»lt tthui 
(hit juvtc i thoimn tils void (lour 
Viiiir It mil t uni unit it into cm- 
tjiutltt Roll tin. e in cm uni 
ti u) tr iltist uni tt tin in for mill 
liouri in tlu let tlu it Inline (tvuin 
m iitt|i ful 

Rice Risotto — I ry i -heed onion 
brow ii in i t ihlt |*>tiilfuluf olive oil 
or o( butter Vli! to tin t i i>mt of 
hot vv iter ninl i eup ol rut ninth 
Inis been vv ishtil uut picked over 
Lit it boil until nit njilim, more 
w iter if tin rut lx conn too «lry 
Heat i cupful of stencil tom ilotJ, 
Inpinl uni pul|i (ui ether, but Iren 
from lumps mil stir into it « te i 
sjxonful of sin ir When (he nee is 
soft ill it to l Isle , uhl the tom ito, 
turn the risotto into i dull and strew 
over it i he ijmiv, table spoonful of 
j,r ited cheese P iritlcs.ui is the beat. 

Rice, Savory — Boil i cupful of 
rue ill three puds of boiling W iter 
for fifteen minutes, or until the (.runs 
ire large indfull ind jet soft Brim 
it thoroughly Well a t iblc siioonful 
of butter 111 i frying-pan, or better 
still, heat two t iblc -spoonfuls of 
salad oil Brown n sliced onion in 
tins tike it out put in the ncc, and 
stir it with a fork until it is slightly 
browned Have hot in a sauce nan 
a cupful of tomato pulp rubued 
smooth and seasoned with pepper 
and salt Stir this into the browned 
ncc, spnnklc with two (able spoonfuls 
of grated cheese, and turn out in a 
hot vegclablc-dish This makes an 
excellent first course at luncheon 

Rice, Savory, Casserole ok — Wash 
a cupful of raw nee put it over the 
fire in two quarts of boiling water, 
-lightly salted, and bod liurd for 
twenty minutes Drain through a 
colander and set in an open oven 
five minutes to dry off Each grain 
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lunitil be duitinct ind separate from 
the lest 11 ive te idy the giblets of 
two elite! ens or of one turkey, which 
hive Ixeii (larlHiiled 1 ml chopped 
line ito a t iblc spoonful of finely 
minced salt |>ork mil sin. olives, minced 
verv sin ill Heil this mixture 111 
enough privy or stuck to cover it 
limner inr t minute „c ison well 
with jviprik 1 silt anil onion-juice, 
thicken with browned Hour, ind stir 
the boded nee into it mixed with a 
fork being c ireful uut to break the 
rice Lastly ukl two well • be iten 
ci gs to bind the mixture, and turn 
into t well -buttered mould that has 
11 close lid Cover set in a pot of bod- 
ing w dLr md cook ste \ddy for two 
hours re pie lushing from the boiling 
te 1 kettle should the water sink lower 
thin two-thirds of the way up the 
sides of the mould Dtp into cold 
w iter tar n second to loosen tile cas- 
serole from the mould invert carefully 
ujioii 1 hot pi itter, and pour a nch 
tom ito sauce ubout the base This 
is m lull in recipe If you like you 
in iy stir two l iblc spoonfuls of Par- 
mesa 11 cheese into the sauce 

Rice, Timbale of — Put m a sauce- 
pan two Ublc -spoonfuls of onions, 
chopped fine, with one tabic-spoonful 
of butter, cook five minutes, but do 
uot let it brown Add to it 1 lb of 
clear ncc, not wet Stir with the 
onions two minutes, add three pints 
of good beef broth or one tcaspoonful 
of beef extract diluted in the same 
quantity of warm water k^t cook 
twenty five minutes without disturb- 
ing it, remove from the fire All 
the liquid must be absorbed Add 
to it J 4 lb of freshly grated Parmesan 
cheese, one teaspoonful of salt, one 
salt spoonful of pepper, stir gently 
Cover the saucepan for five minutes 
at the side of the fire Butter well in- 
side a mould of one quart, pack the 
ncc in it, place in a hot oven for 
fifteen minutes, unmould over a 
round, hot platter Put the remain- 
ing nee around it, or some vegetables 
previously cooked in salted water, 
and then cut strawlike, well drained. 




Rice, Timbale of 


VEGETABLES 


Spinach 


and seasoned with butter, salt, and 
pepper 

Rice, Timbale of, with Apricot 
Marmalade — \\ ash and dry lb 
of ncc,and put it in a small saucepan 
with a quart ol cold water When it 
comes to a boil remote and dram 
Rinse the saucepan, and put the rice 
back in it with one quart and a half of 
boiled milk half a salt-spoonful of 
salt and half a table -spoonful of 
butter Let it come to a boil, and 
then onlv sunnier m colored sauce- 
pan for thirty minutes do not stir 
The rice will be tender and each 
gram separate Then add \\ lb of 
sugar Keep the saucepan cotered 
for ten minutes, but do not cook any 
more Remote from the fire, nut 
three yolks of rut eggs with three 
table-spoonfuls of cream and one tea- 
spoonful of tanilla or maraschino 
add them to the rice mix well put m a 
bottl and let it cool off Finish with 
half a pint of stiff whipped cream 
Mix gentlv Put it m a cold tin 
mould of one quart and a half or in 
a porcelain bowl, first a later of nee, 
then a layer of marmalade apneot 
or orange and so on putting four 
lasers of each and finishing with 
another of rice Bury the mould m 
ice for three hours Serte on a 
fancy round platter and deco- 
rate the top with some candied 
fruits 

Rice and Tomatoes, Curried. — 
To one quart of stewed tomatoes that 
have been well seasoned add two 
or three okras cut into thin shces, 
a table - spoonful of melted butter, 
and one teaspoonful of curry powder 
Soak one cupful of nee m cold water 
fifteen minutes and then rinse in 
dear water Butter a baking- dish 
and put in a layer of the prepared 
tomatoes then a layer of nee al- 
ternating them until the dish is filled 
having tomatoes for the last layer 
Sprinkle bread-crumbs oter the top 
and scatter tiny bits of butter over 
them Put in a moderate oven and 
bake about forty-five minutes 


Salsify, Baked — Salsify is some- 
times styled the vegetable oyster, 
from its supposed resemblance to the 
oy ster in fla t or It is one of our most 
t a (liable winter tegetablcs, and cs 
pectally nice when eaten with tur- 
key or other fowl Without scraping 
boil until the skin comes off easily 
Slice thin Put into a china baking- 
dish a layer of salsify, a layer of 
crumbs of bread, a little salt pepper, 
and a covering of butter as thin as 
you can cut it Repeat until full 
with crumbs of bread for the lop 
Pour m then as much nulk as the 
dish will hold, and bake broivn 

Salsify, Fried — Stew the salsify 
as usual till very tender then with 
the back of a spoon or small mallet 
mash it vert fine Beat up an egg, 
add a teacupful of milk, a little flour 
butter and seasoning of pepper and 
salt Make into little cakes and fry 
a light brown in boiling lard. 

Salsify Sauce. — Scrape and wash 
two roots of salsift, rub them with 
lemon and throw them into cold 
water till wanted Boil the roots till 
perfectlv tender in hghtly salted 
water Drain them cut them into 
small pieces stir them into half a 
pint of melted butter simmer a few 
minutes and serte Time, one hour 
and a quarter 

Salsify, Stewed. — Wash the roots 
and scrape off their skins, throwing 
them as you do so into cold water 
for exposure to the air causes them 
to immediately turn dark Then cut 
transversely into little bits throw 
into fresh water add a little salt and 
stew in a covered tessel until tender 
Pour off the water add a small lump 
of butter a little pepper and a gill of 
sweet cream 

t 

Spinach — It should be cooked so 
as to retain its bright- gr^en color, 
and not sent to table as it so often is, 
of dull-brown or oliie color, to retain 
its fresh appearance do not coier the 
t essel while it is cooking 'Bod until 
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Spinach, Pur£e of VEGETABLES 


Sweet Potatoes 


is best when served plain. Time, 
altogether, about an hour 

Spinach, Purge of, with Butter — 
Pick the stalks from 3 lbs of spinach, 
and wash it in two or three waters 
Lift it out of the water with the fingers, 
that the sand may settleat the bottom, 
and put it mto a saucepan with as 
much boiling water, slightly salted, 
as will keep it from burning Keep 
it boiling till it is tender, and press 
it under the water occasionally with 
a wooden spoon Dram it well, 
carefully pick away any stalks or 
fibre that may still remain, and rub 
it through a coarse sieve Put the 
pulp mto a saucepan with a shce of 
fresh butter and a httle pepper and 
salt, and stir it briskly over the fire 
till it is quite hot. Add a spoonful 
or two of sauce and let it remain 
on the fire, stirring all the time, for 
five mmutes Sene very hot and 
garnish with fned sippets, or pile it 
m the centre of a dish, and place 
Iamb or mutton cutlets on end round 
it, the long bones inclining towards 
each other Time to boil the spinach, 
ten to fifteen minutes 

Squash, Baked. — Boil until soft 
enough to mash with a spoon , dram 
off all the water carefully , season 
■with pepper, salt, and butter to taste 
Beat two eggs till light stir mto 
them half a cupful of milk, mix all 
■well together Put into a dish and 
hake quickly in a hot oven 

Squash, Boiled. — Peel the squash, 
free it from seed, cut it into sis or 
eight pieces and put them mto boil- 
ing water let them boil gently till 
tender Lift them up carefully with 
a shce put them on toast pour melted 
butter or white sauce over them, and 
serve 

Another way — Put the squash 
whole, without skinning, into boiling 
water Let it bod until tender Take 
it up, halve pare, and seed it lay the 
halves on toast, with the hollow part 
uppermost and fill them with nch 
melted butter 


Another way — Pare and seed the 
squash, divide it mto quarters, and 
the quarters mto halves Trim them 
neatly Bub the inside of a sauce- 
pan with butter Lay the pieces of 
squash in it, and spr inkl e over them 
a httle pepper, salt, grated nutmeg, 
and pounded sugar Pour upon 
them half a pint of veal stock, and 
boil gently till tender Lift them 
upon a dish, add to the gravy the 
juice of half a lemon and a little piece 
of butter, pour it over the squash, 
and sen e. If liked, the squash may 
be stewed m milk instead of gravy, 
and may be seasoned with pepper, 
salt and pounded mace. Tune to 
boil ten to twenty minutes, if boiled 
m slices , if boded whole, longer, ac- 
cording to size. 

Squash Cakes — Two cupfuls of 
boiled squash mashed and nibbed 
through a colander, three eggs, beat- 
en light two table-spoonfuls of cream, 
one table -spoonful of melted butter, 
about two table -spoonfuls of flour 
Beat the eggs into the squash, then, 
slowly, the cream, the melted butter, 
salt to taste, and lastly the flour 
Add this last cautiously, as some 
flour thickens more than others, and 
in this case just enough is needed to 
hold the ingredients together Cook 
as you would cakes on a gnddle, 
and serve veiy hot. They are eaten 
with butter and as a vegetable 

Squash, Fned — Pare the squashes, 
and cut them mto tbinmsh pieces, 
make a thm batter of flour and water, 
dip them mto it and spnnkle with 
salt and pepper after you lay them 
in the hot butter or lard fry brown 
m a rather quick oven, or on the top 
of the stove then turn, and brown 
them on the other side 

Sweet Potatoes, Boiled. — Thor- 
oughly wash and scrub them, put 
them m boding water and cook until 
they can be easdy pierced with a fork. 
The fame will depend on the size of the 
potatoes, from one- half to one hour 
When done pour off the water, cover 
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Sweet Potatoes 


VEGETABLES Tomatoes, Corned 


the pot with a cloth, find let the pota- 
toes steam for en minutes 

Sweet Potatoes, Buttered. — Take 
good-sized sweet potatoes, scrape and 
boil them, slice them lengthwise, 
butter each piece, lay in a pan, and 
set them in the oven until the butter 
is well melted into the potatoes 

Sweet -potato Cakes — These are 
made by using grated boiled sweet 
potatoes, two cupfuls rubbed through 
a colander, three eggs beaten light, 
two table - spoonfuls of cream and 
one of melted butter, and two of 
flour Beat the eggs into the squash, 
then the cream, then the butter, and 
at last the flour Cook on a gnddle 
Drop in boiling fat and fry to a golden 
brown Serve at once with the fol- 
lowing sauce Cream together three 
table -spoonfuls of butter and two 
cupfuls of sugar Heat (in a double 
boiler) two wineglassfuls of claret, into 
which has been stirred a teaspoonful 
of grated nutmeg Stir the hot wine 
into the creamed butter and sugar, 
turn all into a saucepan set in an- 
other of hot water, as the sauce be- 
comes hot, beat steadily until it is 
foamy Send at once to the table 
This sauce is poured over each fritter 
as it is served 


and deep enough to hold a bird, butte- 
the inside thoroughly, and prepare 
the birds m the same way as for the 
nest Put one in each potato, put 
the cover over, secure it with a small 
string so as to close tightly Lay 
them in a buttered baking-pan, and 
bake thirty minutes in a moderate 
oven. Take out, cut the strings of 
the potatoes and of the birds, remove 
the blanket of pork, and serve the 
potatoes with cover over on a napkin 
Blackbirds or any small birds cooked 
and served m this maimer are most 
delicious and savory 

Tomatoes, Baked — Cut nice npe 
smooth fruit in two, lay them m a 
dnpping-pan, in which a small piece 
of butter has been melted, placing 
the skin side down Set over a brisk 
fire When the under side is brown 
take them off the fire Have an 
earthen bakmg-di3h, in which place 
them, skin side down one at a time, 
being careful not to break them In 
each one put a small piece of but- 
ter, a little salt and pepper, and 
dredge a small portion of flour over 
all Place in a slow oven and bake 
three hours When done carefully 
place one at a time on the dish on 
which you wish to serve them, and 
send hot to table This is a most 
excellent dish 


Sweet-potato Croquettes —Boil as 
many sweet potatoes as will make 
two cupfuls when mashed Mash 
while hot, and beat mto the smok- 
ing mass a table-spoonful of butter, 
the beaten yolks of two eggs, and a 
table-spoonful of cream or nch milk 
Set the mixture aside until cool, 
when it may be easily moulded into 
croquettes Roll the croquettes in 
egg and fine cracker -crumbs and 
set in a cold place for several hours 
before frying to a golden brown in 
deep fat. ' 

Sweet Potatoes in Surprise — 
Select some nicely shaped sweet 
potatoes, which must be long Wash 
and dry and cut them in two, length- 
wise Scoop out both parts, wide 
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Tomatoes, Broiled. — Take large 
round tomatoes wipe them carefully, 
and put them on the gridiron over 
coals placing the stem side down 
When they are brown, turn over and 
let them cook until done through 

Another way * — Cut solid tomatoes 
in half without removing the skin 
Season with salt and pepper, and 
broil for a few minutes with the skin 
side to the fire Serve with mayon- 
naise or bdarnaise sauce heated 

Tomatoes, Cumed.~Giateanapplc 

and chop an onion — of equal size 
and fry them until tender , add a tea- 
spoonful of good curry powder mixed 
with a little gravy or milk, simmer 
foi p few minutes, and spread the 



Tomatoes, Devilled VEGETABLES 


Tomato Purge 


tomatoes — first cut and fried, or 
baked — with the mixture Serve with 
boiled nee 

Tomatoes, Devilled. —Peel and cut 
large, firm tomatoes crosswise into 
thick slices and broil Lay them on a 
hot dish and pour over them a sauce 
made of three table-spoonfuls of oil 
and the same of vinegar, yoLks of three 
raw eggs, beaten light, a teaspoonful 
of sugar and half as much, each, 
of mustard and salt with a pinch of 
cayenne Put sugar, pepper, salt, and 
mustard into the vinegar and beat to 
a boil Beat the oil drop by drop, 
into the whipped yolks and when 
you have a neb, creamy mixture, stir 
the boiling vinegar into it gradually 
Set in a vessel of hot water and stir 
until scalding hot 

Tomatoes a la Franfaise, Stuffed. 
— Select six good-sized, firm tomatoes 
slice the top smooth!} from each, 
and remove the seeds without break- 
ing the walls of the tomato ifake 
a force-meat of a cupful of verv fine 
bread-crumbs seasoned with a half- 
teaspoonful of sweet herbs — parsley, 
marjoram and thyme minced fine — 
pepper and salt and a teaspoonful of 
grated lemon-peel Moisten this stuf- 
fing with a heaping teaspoonful of 
butter melted and stir in a beaten 
egg Fill the tomatoes with the 
mixture replace the tops and tie on 
with a piece of thread Zkhx another 
egg with a table-spoonful of water 
roll the tomatoes first in this and 
then m fine bread-crumbs arrange 
carefully m a pan and bake fifteen 
minutes in a good oven Remove 
the threads before sending to table 

Tomatoes au Gratm. — Dissolve x 
07 of fresh butter in a stewpan and 
mix Ja oz of flour smoothlj with it 
Stir it with a wooden spoon o\er a 
gentle fire for two minutes then add 
i ery graduall} three-quarters of a 
pint of good stock. Let it boil gently 
}*“ >t is reduced to rather less than 
half a pint. Put m with it a table- 
spoonful of chopped onion, three 


table-spoonfuls of finely shred parsley, 
and a little pepper and salt, and boil 
it quickly for ten minutes Take 
eight or ten large, npe tomatoes 
Slice off the stalks and the part that 
adheres to them, and make a round 
hole in the top the size of a quarter 
of a dollar Scoop out the seeds, and 
fill their place with the prepared sauce. 
Set them carefully in a baking-tm, 
the stalk end uppermost, with 2 ozs 
of butter, and sprinkle bread-crumbs 
lightly over them Put them in a 
bnsk oven, and bake them for ten 
minutes Serve very hot Tune to 
make the stuffing, about one hour 

Tomatoes a la Mode. — Skm twelve 
large tomatoes, cut them up, put 
them into a saucepan, adding a little 
butter pepper and salt When suffi- 
ciently done beat well four eggs, and 
stir in — stirring one way for two min- 
utes, or until they seem to be well 
done 

Tomato Pie. — Eigh good- sized 
tomatoes, peeled and sliced — if fresh 
tomatoes cannot be obtained, those 
canned whole may be used , two 
table - spoonfuls of fine sugar, one 
egg half a cupful of cream (one gill) 
juice of half a lemon, salt-spoonful of 
salt Arrange the sliced tomatoes 
in a buttered baking-dish sprinkling 
them with the salt When they are 
all in pour over them the cream, the 
beaten egg sugar, and lemon-juice, 
all mixed — the lemon-juice put in last. 
Cover all with a good pastry and bake 
for half an hour 

Tomato Purge (for roast beef, 
mutton, pork, etc ) — Take a dozen 
npe tomatoes, slice off the stalks 
and the part that adheres to them, 
squeeze out the pips break the toma- 
toes into pieces and put them into a 
stewpan with four table-spoonfuls of 
good brown gravy and a little salt 
and cayenne Let them boil , put with 
them an onion a bunch of parsley, 
a spng of thyme, and a bay-leaf 
and simmer them very gentl} until 
the> are quite soft. Take out the 
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Tomatoes, Raw 


VEGETABLES Tomatoes, Stewed 


herb i, nml tub (he turn duel through 
u line h ur uve. Ui olve. 1 nr of 
butler tit t tits. i (i tn mil mi\ a In 
vpoontul of Ihmr monthly with it 
\ild n I tide poouful or two of pr ivy 
mill tin. loin do pulp, mil tir the puree 
over the fire for live or w\ minute < 
Serve very hot lime to tew the 
(nut doe. iboui ill hour 

\itother w iy — Sunnier the tain 1 
tie,, in i.(hhI imj till oft ui 111 the 
1 let rccijn 1 ike out tile herb i mil 
lull them tluotii h i Mete Mi\ I iu 
of ehirtliuil butter with i le ispoonful 
of llonr to i lilooth lei te mid nr ul- 
tl dlv two or three t ilde sjKKmfuls of 
thick ere mi mil the tom ito pulp Stir 
tlu puree oter the fire for t few min* 
utei, mil serve very hot lime to 
stew the tow i toe. , ibout ill hour 

Tomatoes, Raw — C ircfullv re- 
move the peelmi s Onl> jierfecth 
ripe tom iti.es should ever be eaten 
riw md if ripe the slims c isily jxel 
off Sc tiding injure, the 11 ivur Slice 
thill, mid sprinkle generously with 
salt more 3p.1rm.ily with bl ick 
pepper, mil to 1 dish holding one 
quart ndd (1 Unlit t tide spoonful of 
sun tr to Rite 1 piquant rest to the 
whole Lastly •idd 1 pill of best 
cider vineii tr, illhough if you would 
h ne a dish jet better suited to please 
nn epicurean pal itc, y ou may idd 1 
tcaspoonful of unde must ird u)d two 
table- spoonfuls of rich, sweet cream 
liau tomatoes arc scrv cd with mayon- 
naise s mce rav igotc sauce, or with 
(ilain I rcnch dressing See Salads 

Tomato Sauce (to serve with 
cutlets, roast meals, etc ) — Take a 
dozen ripe tomatoes, cut them in 
halves, and press the seeds and the 
watery part from them Put them m 
a stewpan with a quarter of a pint of 
gravy or strong broth and a quarter 
of a salt-spoonful of cayenne Let 
them stew softly until they arc melted 
Press them through a fine sieve and 
put the pulp back mto the stewpan 
with half a teaspoonful of salt Let 
it simmer gently for a few minutes, 
and serve very not If liked, a blade 


of m to. two or three shallots, and 
two cloves 111 ly be stewed with the 
tom dot < but most lovers of tomatoes 
prefer that they should retain their 
distinctive cli ir icier, md consider 
that tom do nice n spoiled if it 
1 flavored with other ingredients 
1 om does v iry so much 111 size and 
ptiemess that d is difficult to give 
the e \ let qu udity of liquor required 
for them It should be remembered, 
however th d the siuce should be of 
the eonsisteucy of thick cream, and 
that if d is too thick 1 little more 
pr iv v should be aided if too thin, it 
'-houlil he boiled down very quickly 
for 1 short time Time to simmer (lie 
tom does about an hour 

See dso Sauces for other recipes of 
tom do sauce 

Tomatoes, Stewed (Portuguese 
w iv ) — Slice half a dozen npe lotnn- 
tms sctsoii with pepper and salt, 
and put little pieces of butler here 
md there upon them Mince two 
onions finely spnnklc them over the 
torn does cover the saucepan closely, 
md steam them for a quarter of an 
hour Aftcrvv arils pour a quarter of a 
pud of good brown gravy over them, 
stir frequently and let them simmer 
gently until done enough Have 
ready ]/\ lb of freshly boiled nee 
Stir this in w itlt the tomatoes and nus. 
the ingredients thoroughly Turn 
the vv hole upon a hot dish and send 
a little more brown sauce to table m 
a tureen Time about one hour to 
stew the tomatoes 

Tomatoes, Stewed Whole. — Take 
six or eight npe tomatoes of medium 
size Remove the stalks, and ar- 
range the fruit vn a stewpan in a 
single laver Pour over them as 
much good brown gravy as will reach 
to half their height slew them gently 
until they are done enough, and turn 
them over carefully once or twice 
that they may be equally cooked 
Thicken the gravv with a little flour 
and butter season with pepper and 
salt and let it boil two or three minutes 
after the thickening is added Serve 


437 


Tomatoes, Staffed VEGETABLES 


Turnips, Boiled 


the tomatoes very hot with the sauce 
round them. Time to stew, twenty to 
twenty-fiye minutes 

Tomatoes, Staffed, Garnished with 
Ham. — Wash six medium-sized toma- 
toes, not too npe, and about o£ the 
same size Make a small opening 
from the stem side, and with a coffee- 
spoon remove all the seeds , dram them 
well, sprinkle the inside with half a 
salt-spoonful of salt, and have the 
following stuffing prepared Put in 
the chopping bowl J2 lb of lean ham, 
cooked , chop it, and add one pint of 
coarse white crumbs two table-spoon- 
fuls of chopped parsley one medium- 
sized white onion, chopped fine two 
cloves of garlic chopped very fine 
add one salt-spoonful of salt and one 
of black pepper and two table-spoon- 
fuls of butter divided m six lumps 
Mix everything well take care that 
the butter is evenly divided so each 
tomato gets the same quantity of it. 
Fill up the tomatoes as full as possi- 
ble about half an inch over sprinkle 
a little of the white bread-crumb on 
the top and place them in a small 
halving-pan, where you have put one 
gill of olive oil or clarified butter 
Bake the tomatoes for twenty minutes 
m a moderate oven basting twice 
Serve them very hot with a crown 
of sliced ham prepared as follows 
Cut very thm 1 lb of lean ham cooked 
Put m a small saucepan two gills of 
good broth one gill of Madeira add 
one teaspoonful of flour and one of 
butter previously mixed together 
boil for a few minutes to reduce to 
half the quantity Arrange the sliced 
ham m a small baking-pan and put 
the hot sauce over it. Bake m ihe 
oven for ten minutes Serve the ham 
m the platter around the tomatoes 
and pour the gravy over it. Cold 
cooked veal or pork is also very good 
instead of ham. 

Tomatoes and Sweet Corn. — Select 
six medium-sized firm, npe tomatoes 
slice off the stem end scoop out the 
meat and chop u fine Take two or 
three roas ting-ears (sweet green corn). 


cut off the tops of grains with a sharp 
knife, reverse the knife and scrape 
oat the milky substance, put com and 
tomatoes m a vessel, and cook about 
five minutes, season with salt, pep- 
per and sugar to taste, then fill well 
the nnds of the tomatoes with it, put- 
ting on top of each a small piece of 
butier , place in a pan , bake in a. hot 
oven between twenty and thirty min- 
utes Serve hot or cold with fowl or 
fresh meats 

Tomato Toast. — A quart of stewed 
npe tomatoes rubbed through a col- 
ander seasoned with butter, pepper 
and salt and sugar to taste Let 
them simmer a few minutes Cut 
slices of bread thm, brown on both 
sides butter, and layoD a platter, and 
just before serving add a pmt of good, 
sweet cream to the stewed tomatoes, 
and pour over the toast. 

Truffle. — The truffle is a Kind of 
mushroom without roots There are 
three kinds — black; red, and white, 
and the difference arises from the 
different degrees of npeness to which 
the truffle has attained The black 
being the npest are the best. They 
are seldom eaten alone, but are used 
for flavoring pies, ragouts, and 
sauces, for stuffing poultry, and 
for garnishing dishes When good 
they have an agreeable aroma and 
are light and clasuc. They are best 
when fresh, and lose much of their 
flavor when preserved. They are in 
season from October to January 
though bottled truffles may be bought 
at any ume 

Turnips, Boiled. — Turnips should 
only be served whole when they are 
very young and then they should be 
covered with white sauce When 
they have reached any size the> 
should be mashed. Pare the turnips 
and wash them if very joung a 
little of the green top may be left on , 
if verv large thev should be divided 
into halves or even quarters Throw 
them into slightly salted water and 
let them boil gentlj till tender Drain 
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Turnpi, Fried 


VEGETABLES 


Turnips, Stuffed 


iwd '^r\c tint) r»»i e l<> hm1 old of butler h ill a tei spoonful of white 
tuunjv*, thnec-qu ittetx of *n hour to nunr, and a qtiirlrr of i pint of 
nil hour «n«l htlf, \*>um turnip-*, ue mi or rmlK Stir them over tlu. 
hi lex n to twcnlv live minutes fin until the\ uc quite drv md stiff 

Serve I he puree m the centre of i dish. 
Turnips Fried —Hod (hire or four mid nrnnie cutlets etc neatly 
turnips nit tl ev ue three part > round it Some coohs idd i little 
•tic ed 1 *1 e them up dr mi them pritcd nutinei' or u little jiowdcrcd 
nit then lilt i her* md fr\ tin min I'niu r to turnip pure-c finictosini* 
t >t f U till.lhcv ire lnmencd flier with the ere nil lbout ten nun- 

*ii l quite kintr Ilr *m them and utes to boil from tlircc-qu triers of 
erve with fried <>r broil d cutlet* in* hour to in hour rind i half, accord* 

tt* j\* I tl cm nut cut them i ito very inn to at c and sue 

thin -due t et them he in cold 

* iter for *n h mr nut dr nu them Turnips Stewed In Butter, Young 
I)i j*1vx s --hex. *>f butter m * lew — Tike Jib* of mild young turnips, 
(vm, md in tin* tc nil i tilde (><>on cut them into mu ill squires or turn 
t it of x.'wq*|>cd onion for tixe minute * them to iny sh ijk th it m iv be pre- 

1’iit in t)tc xJive * of turnip prmklc ferred Div-olii 2 o7.s of fresh but- 

i little pe|ij«.r nut -til mcr amt let ti r in a saucepan sufficiently I irgc to 
them Me nil till tile) nt oft A loan bold tin VigilabUs in s single lav er 
fill or two ef w it*.r m is Ik added if Put iti the turnips and simmer them 
thcie ts ni> fc if th it they will burn serv gmt^y until they arc tender 

without being broken \ few mui- 
Turnips, Mashed — \\ ish and pan uIls Ixforc thev arc done enough, 
the turnip.* mil throw them into cold sprinkle a little salt and 'lute pepper 
w »tcr is thes itc dune Dritn, and over them Put them in the centre of 
throw them into a saucepan with i disli md arrange fried or broiled 
slightly salted builmt w iter Keep cutlets ncatlv round them Time 
them covered and lit them bod (ill three quarters of an hour to an hour 
tender Dr nn them by pi icing them to stew the turmp3 
m a bowl md pre saint, a pi *tc upon 

them to >quec/c out the moisture Turnips Stewed in Gravy — Parc 
Mash Well md carefully remove uny and w tsh the turnips, and cut them 
stringy portions there tit is be among into sm ill square pieces or turn them 
them If necc-a>ary’ piss them to the sh ipe of balls or pears Put 
through a colander Mis. with them them into i saucepan pour over them 
a little pepper ami salt n slice of hut- as much boiling gravy as will cover 
ter and a table spoonful or two of them and add a lUtlc salt and pepper 
ere mi or milk Stir the pulp over and a sm ill lump of sugar Let 
the fire until it is hot and quite drv them simmer gently until they are 
Serve very hot Time to Ixul three- tender Put them in a hot dish, 
quarters of an hour to an hour and a pour the gravy over them, and serve 
,)f very hot Time to stew, three-quarters 

of an hour or more, according to age 
Turnips, Purde ot— Pare and wash „ _ , 

1, ilf a dozen large sound turnips, Turnips, Stuffed, Large. — Bod 
md split them into halves, or even whole four or five large turnips 
into quarters Boil them till they Take them up, dram them, cut a 
are very lender and press the water slice from the top and stoop out the 
thoroughly from them Pass them middle Beat the pulp which has 
through a sieve, and pul them back been taken out with a Utile butter 
into the saucepan Dredge a small flour, pepper salt, and cream, and 
quantity of flour over them, and add add the yolk of an egg Fill the 
a little white pepper and salt, a slice empty spaces with the mixture, put 

439 


Turmp-tops 


VENISON Vinegars, Home-made 


the tops on again, and brush them 
over with beaten egg Brown them 
in a brisk oven, or before tin, fire, and 
sene very liot lime to boil from 
three-quarters of m hour to an hour 
and a half 

Turnip -tops — Wash in set end 
waters The more water they arc 
boiled in the better they will look 
If boiled in little water thev will be 
bitter When, the water boils put 


in a small handful of salt and then 
the tops If fresh and young they 
will be done in about twcnl} minutes 
Dram on the back of a sieve, tnd sene 
in a covered vegetable-dish garnished 
with pouched eggs 

Vegetable and Fruit Salads 

See Salads 
PurGcs See Purdcs 

Soufile See SoufiS6> 
Soups See Soups 


Veloutg Sauce. 
Velvet Cakes. 
Velvet Cream. 


See Sauces 
See Cakes 
See Creams 


Velvet Soup. See Soups 

Venison. — The following reapes for 
cooking venison will be found under 
their respective headings as indicated 
Venison, Fillets of See Game 

Haunch of 
Marinaded. 

Pastry 

Potted 

Steaks, Broiled. 

Sauce See Sauces 


Vermicelli. 
Verte Sauce. 
Vienna Rolls 


See Macaroni. 
See Sauces 
See Bread 


Vinaigrette of Cold Meat —Take 
any land of cold dressed meat, cut 
it into neat slices and put it upon a 
dish with cold potatoes cut into shoes, 
hard-boded eggs cut into quarters 
and slices of beet-root Season rather 
highly with pepper and salt pour 
upon it od and vinegar in the pro- 
portion of three table-spoonfuls of od 
to two of vinegar, and toss it light- 
ly together with a fork. Sliced cu- 
cumber, chopped parsley, and finely 
minced onion may be added if liked, 
and a few drops of tarragon or chilli 
vinegar may be mixed with the ordi- 


nary vinegar See Beef, Veal (Calf's- 
hcad) 

Vinaigrette Sauce. See Sauces 

Vinegars, Flavored — Vinegar may 
be flavored with herbs and spices, 
and a good store of these vinegars 
will prove of great service in cookery 
Procure the flavoring ingredients— 
such as celery or cress seed, chillies 
or capsicums, tarragon leaves, shal- 
lots etc — to put them in bottles, 
cover them with good cold boiled 
vinegar, and cork tightly In a 
week or two the vinegar will be suf- 
ficiently flavored, and all that will 
then be necessary is to strain it off 
and bottle in small bottles for use 
In nine cases out of ten the flavoring 
ingredients may have a second and 
ev en a third supply of vinegar poured 
upon them Tarragon and chilli 
vinegars are particularly useful for 
salads while a few drops of garlic 
or sliallot vinegar added to a pint of 
gravy will impart a characteristic 
flavor Herbs also, if boiled for a 
short time in vinegar, will communi- 
cate their flavor to it and the flavor 
of some fruits, when imparted to 
vinegar, is very delicious The aad 
thus made, when mixed with water 
and slightly sweetened, constitutes a 
refreshing summer beverage 

Vinegar for Pickles See Pickles 

Vinegars, Home-made. 

See Beverages. 
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Wafers. See Cakes Wheat Bread Sec Bread 


Waffles See Bread 

Waldorf Salad Sec Salads 

Walnuts — Recipes calling for w il- 
nuts n ill be found under the following 
heads 

Walnut Cal e See Cakes 

Cream See Candy 

Catsup See Pickles 

Pickled 

Salad See Salads 

Washington Cake. See Cakes 

Water Ices Sec lees 

Water-cress Salad Sec Salads 

Watermelon Rind 

Sec Pickles, also Preserves 

Weakfish, Boiled Sec Fish 

Broiled 

Wedding Cake See Cakes 

Weights and Measures Tables of 
Sec Inside Cover 

Welsh Rabbit. Sec Cheese 


Whipped Cream. 

See Cream** 

Whitebait 

See Fish 

White Cake 

m 

See Cikcs 

Whitefish, Planked 
Salad’ 

See Fish 

White Mountain Cake 

See Cakes 

White Sauce 

See Sauces 

White Soup 

See Soups 

White Spice Cake 

Sec Cakes 

Wine Drops 

See Cakes 

Wine Jelly 

Sec Jellies 

Wine Sauce. 

Sec Puddings 

Wme Soup 

Sec Soups 

Wines, Home-made 

See Beverages 

Woodcock. 

See Game 


Y 

Yeast. See Bread Yorkshire Pudding — Allow one 

ege and milk to make a tolerably 
Yellow Piccalilli See Pickles stiff batter to two table-spoonfuls of 
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